


















Improve your Quality-and 
Reduce your Costs 


with this latest IMPROVED model 


“BUFFALO” Grinder 


GUARANTEED NOT TO HEAT 
OR MASH YOUR MEAT 

























Made in 








5 Sizes 
HEAVY ROLLER A | 
THRUST BEARING 

directly in back of the feed screw 
eliminates friction and heating of Back 
ESIGNED especially to turn out the finest meat and bearing. oe 
: outs 
quality of Pork Sausage. Cuts the PATENTED drain flange between dyna 
meat clean, without mashing or heating it. the cylinder and bearing prevents guide 
: juices from getting into the bearing vans 
Round tray saves a tremendous amount of time and olf from getting tate the ail The 
and labor, reducing the possibility of accidents pany 
. ‘ A . and ] 
to a minimum while feeding and increasing SILENT CHAIN DRIVE, PRAC- pe 


capacity considerably. TICALLY ELIMINATES NOISE. And 
° ° . SPECIALLY DESIGNED succe 
Write for full information, v——.» ecaee sae ae my 


prices and list of users BOTH OF FINEST STEEL electe 


JOHN E. SMITH’S SONS COMPANY. Buffalo. N.Y..U.S.4. 


Manufacturers of ““BUFFALO”’ Silent Cutters, Grinders, Mixers, | Chicago Office: 
Stuffers, Casing Pullers, Bacon Slicers and Fat Cutters 4201S. Halsted St 
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J Bias,” 
Not how well 


Packed 
— but how well 


Received! 








Only a very slight percent- 
age of your ultimate cus- 
tomers ever get into your 
plant. Most of them know 
your quality only by what 
they receive. If you pack 
the finest quality meats 
known to man, and that 
quality is undermined en- 
route, the consumer can 
only think it is an inferior 
grade. 





A NEW BRAND OF 


5 Great aa: Lip Beso SAS SN tte oe adaa ee i SS 


To insure fresh meats, par- 


DISTINGUISHED LINEAGE ticularly choice pork cuts, 


w reaching their destination 
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outstanding personality, some and it was decided that the PAPER, a strong, snowy i 
en dynamic human force that choicest brand of meats must white sheet that permits : 
ts guides the enterprise to pros- likewise bear that distin- veutiiestont: Decape tr ee q 
perity. guished name. ‘Thus the gentle motion of air through A 
. “Hunter’ brand came into || ‘teates ofthe abet | 
j 7 e zat, ’ i 
at. anal Me rine oe trade bis for the become soggy or lose its 4 
and Frank A. Hunter is such ae ton aie Oe rohit ee 4 
AC- lien , duced by this fine old com- ance. Loins wrapped in i 
: pany. H. P. S. WHITE OILED * 
SE. LOIN PAPER are received H 
And because he has been so The name lends itself very clean, pure and wholesome. 4 
ED successful in bringing pros- happily to illustrations of 
1G, perity to his company the hunting scenes by which the Why not let us send you a 
| Board of Directors recently Hunter advertising is readily supply of this paper for 
EL elected to honor the company identified. COSTING CS FORE ee? 
* - 
SE 
8. A. ° 
7 H. P. Smith Paper Company 
1 St. H. P.S. Waxed and Oiled Packers Papers 
_* 1130 West 37th Street Chicago, Ill. 
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UNIFORM QUALITY 


for a great many 


YEARS 


Ask any old Circle E customer about the quality of the 




















products he buys, and about its uniformity. Unless he 
wants to keep a good thing to himself, he will tell you 
that aside from satisfactory dealing with the house, he 
continues to buy and sell Circle E products because the 
quality is high and every shipment is exactly like the one 


before. 


PRODUCTS Once a concern has joined the ranks of Circle E cus- 


E Gothaer tomers, it rarely changes. There must be a reason—and 


E H/C Summer there is! A number of reasons, in fact. 
Thuringer H/C 
Summer Here they are: High quality, rigid uniformity, a good 


B/C Salami 
(all grades) 


E Milan 


Crescent Milan 


margin, brand protection, and fair treatment. 


E Peperoni 

E Prosciutti Ps - F 

E Capecola Special Deals to Distributors 

Capacola, Dolce 

E Alpino Distributors have problems that vary with the 

E Genoa territory and the conditions existing in it. Circle E 

Crescent Brand Genoa 
E Sicilian 

E Export Nola It will pay you to get the details. Write today, 


offers a plan which will meet your requirements. 














outlining your needs. 














Circle E Provision Company 
UNION STOCK YARDS - - CHICAGO, ILLINOIS 
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Trade Practice Code for Retail Meat Trade 


Pacific Livestock and Meat Institute Plans 
To Aid Dealer in Retaining Public Confidence 


To build public confidence in 
the meat retailer, and to make it 
easier for honest retailers to con- 
duct their business by removing 
unfair and dishonest competition, 
the Pacific Live Stock and Meat 
Institute has adopted a Code of 
Trade Practices for the retail 
meat trade in its territory. 

The Institute believes the retail 
meat dealer is the meat indus- 
try’s contact with the general 
public. 

The general public, it thinks, is 
not essentially interested in the 
meat industry beyond the fact 
that there is a retailer conveni- 
ent, in whom they have confi- 
dence, who can supply their 
needs. 

Therefore anything which 
tends to destroy public confidence 
in the retailer is bad for the meat 
industry as a whole. 


Educate the Retailer 


Policy of the Institute has been 
to avoid publicity which tends to 
show the retailer in a poor light, 
whether or not the publicity is 
based on fact. Instead a cam- 
paign has been carried on direct- 
ly with the retailers, to point out 
the fallacy of certain practices 
which eventually result in a di- 
rect loss to them. 


In discussing the code and its en- 
forcement Frank J. Harrigan secretary- 
manager of the Institute says in a let- 
ter to THE NATIONAL PROVISIONER: 


“The very nature of the retail meat 
business makes it difficult to draw up 


a code of ethics which in itself would 
embrace every objectionable and illegal 
practice. Therefore at the start our 
code is general rather than particular 
and we intend as our experience grows 
to strengthen and particularize the code 
so that it will gradually cover all points. 


Better Trade Practices. 

“In all communities we have laws 
which are designed to protect the pub- 
lic from unscrupulous dealers. We have 
not stated these laws in our code, but 
it is our intention, through the efforts 
of the local Better Business Bureaus to 
see that these laws which pertain to 
misleading advertising, short weights, 
and public health, are enforced. 


“A permanent committee of five di- 
rectors has been appointed by the Insti- 
tute to deal with all matters pertaining 
to the Code of Trade Practice. This 
committee is empowered to add or sub- 








Honest Meat 
Dealing Rules 


The Pacific Live Stock and Meat 


Institute and retail meat dealers 
cooperating with it have adopted 
a Gode of Trade Practices for re- 
tailers which cond 


1. Misleading advertising; 
2. Unfair competitive claims; 
3. Disparagement of competi. 
tors; 
4 D tive statements accom- 
peters om cut prices; and 
5. Misrepresentation of meat 
Offered for sale. 
The Institute provides an emblem 
ch members may display as 
ae to the provisions of the 
e. 


Persistant violators of the code 
will lose their emblems and be sub- 
ject to other penalties also. 























tract to the code as experience dictates. 


“In order to remove all chance of 
politics or pressure, the actual enforce- 
ment of the code has been left to the 
Better Business Bureaus of the cities in 
which we operate. The Institute pays 
to the bureaus the actual cost of their 
services, which are: Shoppers to check 
all retailers and secure evidence when 
necessary and the legal prosecution of 
those cases where such a step is deemed 
advisable. 


“It is not the intention of the Insti- 
tute or the Better Business Bureaus 
to prosecute legally on the first or sec- 
ond offense, for the most part nor is it 
their intention to rush into public print 
over arrests made, etc. 


“This weapon of publicity shall only 
be used as a last resort against chronic 
violators, and when all other methods 
have failed. We desire to build public 
confidence in the retail meat dealer, not 
destroy it, save where absolutely neces- 
sary for the protection of the majority 
of retailers. 

“In all questions as to type of meat 
(lamb or yearling, for example) the 
United States Department of Agricul- 
ture will act as judge. 

Policing the Meat Trade. 

“The Better Business Bureaus are 
empowered to remove the emblem of 
the Institute from the windows of our 
members who violate our code. This 
in turn allows us to advertise our mem- 
bers to the public as being trustworthy, 
and the type of retailer with whom they 
should trade.” 

The code as adopted by the Institute 
is embodied in recommendations made 
by a committee of five appointed some 





18 


months ago to study the situation. 
These are as follows: 


Basis of the Code. 


1. A Code of Practice for the meat 
industry must rest on broad and proven 
principles; it must be free from prej- 
udice and personal interest; it must be 
clearly above the thought that it is di- 
rected against any individual person or 
firm; it must rest upon established ex- 
perience as to sound and equitable pro- 
cedure and have behind it the weight 
of unbiased authority. 


2. The following code of ethics and 
standards of advertising and practices 
should be adopted by the Institute: 

Believing it to be of paramount im- 
portance to the economic and social wel- 
fare of the American people that prac- 
tices in business should be more clearly 
established and firmly maintained on a 
plane of fairness to the public and fair- 
ness to competitors and to business as 
a whole, it is proposed that business 
men themselves shall abandon and con- 
demn any practices in advertising and 
selling merchandise, services, securities 
and property of all kinds which may 
have: 


(A) The capacity or tendency to un- 
dermine public confidence in advertising 
announcements or other selling mis- 
representations generally. 

(B) The effect of injuring unfairly 
the sales or the goodwill of a competi- 
tive product or service. 


Declared Unfair Practices. 


To this end the following practices 
are considered to be unfair and against 
the public interest: The use of, par- 
ticipation in, publishing or broadcast- 
ing 

1. MISLEADING ADVERTISING of any 
untrue, deceptive or misleading state- 
ment, representation or illustration in 
an effort to sell any merchandise or 
service is unfair and uneconomic prac- 
tice. 

2. UNFAIR COMPETITIVE. CLAIMS of 
any statement, representation or im- 
plication which might be reasonably 
construed to lead to a false or incor- 
rect conclusion in regard to the goods, 
prices, service or advertising of any 
competitor or of another industry is an 
unfair and uneconomic practice. 

3. DISPARAGEMENT OF COMPETITORS 
of any statement, representation or in- 
sinuation which disparages or attacks 
the goods, prices, service or advertising 
of any competitor or of any other indus- 
try is an unfair and uneconomic prac- 
tice. 

4. DECEPTIVE STATEMENTS ACCOM- 
PANYING CUT PRICES of statements re- 
ferring to cut prices or trade-marked 
merchandise or other goods in such a 
manner as to lead the public to believe 
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that all other merchandise sold by the 
advertiser is similarly low priced when 
such is not the fact, is an unfair and 
uneconomic practice. 

(C) The Standards of Practice as 
outlined herein are deemed to be to the 
best interests of the public and busi- 
ness men and are adopted for the pur- 
pose of protecting the public and of 
stabilizing business conditions. They 
should be adhered to in spirit as well 
as technically. 


(D) L&GAL REQUIREMENTS. In ad- 
vertising and selling, the fact that a 
product may meet or exceed certain 
parts of the legal standards governing 
such products, should not be featured 
in such a way that the public might be- 
lieve that the product is really better 
than required by legal standards, when 
and if the product is deficient in points 
other than the one mentioned. 


Call Meat by True Name. 


(E) No misrepresentation of classes 
of meat offered for sale shall be made. 


1. Define class of Dressed Meat 
a. Beef 
1. Baby Beef 
2. Steer Beef 
3. Cow 
4. Bull 
. Lamb and Mutton 
1. Spring Lamb 
2. Lamb 
3. Yearling Lamb 
4. Mutton—Ewe and Wether 
After October 1 we agree to stop 
designating lamb as “spring lamb” and 
call it only lamb or fed lamb and un- 
til new crop appears on the market. 
Then it may be designated as “spring 
lamb.” 


To Carry Out the Code. 

Recommendations for carrying out 
the provisions of the code are as fol- 
lows: 

1. That the Institute take no direct 
part in the enforcement of these stand- 
ards of advertising and practices, but 
that an independent agency be selected 
and charged with this duty. 

2. That the Better Business Bureaus 
of the several cities in which the Insti- 
tute is operating be appointed as the 
enforcement agency of these standards 
of advertising and practices, and, as 
occasion requires, to shop and check up 
on the various meat markets included 
under this plan and when investigation 
warrants, to report to the proper au- 
thorities, carrying any complaint to the 
court when requested to do so. 

8. That the Institute provide a cer- 
tificate or emblem which members may 
display in their place of business so 
that confidence may be inspired in the 
public mind; said certificate or emblem, 
however, to remain the property of the 
Institute and to be surrendered upon 
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demand by the Institute for infraction 
of the Code of Standards. 


4. That the enforcement agency ge. 
lected by the Institute be delegated the 
power of removing the certificates or 
emblem mentioned in preceding para- 
graph for the infraction of the Code 
of Standards. 

5. That a permanent committee of 
five members of the directorate be ap- 
pointed to consider all matters pertain. 
ing to the standards adopted by the 
Institute, to make any necessary ar- 
rangements with the agencies selected 
for their enforcement and to make such 
further recommendations to the board 
as they shall from time to time deem 
advisable. 

~ fe 
MEAT PLANTS NOT “NUISANCES” 


Meat packing plants in Cincinnati, 
Ohio, under a new city ordinance, will 
have to make application to the city 
zoning board of appeals before they can 
make alterations to or expansions of 
their plants. 

This ordinance, as it pertains to 25 
to 30- meat packers who have been 
established in that city from 50 to 60 
years, is the subject of protest on the 
part of many business leaders of the 
city. Industries affected by this new 
ordinance are referred to officially as 
“nuisance industries,” which is an ob- 
jectionable term. 

Attorney Joseph Sagmeister, for the 
Cincinnati Meat Packers’ Association, 
protesting the ordinance said recently: 
“When the United States government 
requires us to make alterations we have 
to make them, and cannot wait on long 
delays and hearings. We should not be 
hampered further by these local im- 
positions. When the zoning ordinance 
was written originally with the pr 
visions requiring these appeals, several 
of our packers were ready to move out 
of the city. These packers employ thor 
sands of people and are a great asset 
to the city.” 

Building commissioner C. M. Stegner 
has declared that the meat packing it 
dustry should not be considered in the 
nuisance class, and believes that obje> 
tionable features of the industry may 
easily controlled by installment @ 
proper mechanical equipment. 

—_—_@-—— 
MORE CORN THIS YEAR. 

Estimated yield of corn for the 
is 2,885,000,000 bu. in comparison | 
a forecast of 2,854,000,000 on 
Production in 1931 was 2,563,000; 
and the five-year average was” 
000,000. Other feed crops were 


as follows: \Oats 1,265,000,000 
against 1,245,000,000 a month ago 
1,112,000,000 a year ago; barley 
000,000 bu. against 303,000,000 a 
198,000,000 bu. < 
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Packer Cuts Motor Delivery Cost 
2c per Mile by Cost Studies 


About two years ago an East- 
ern packer decided that his truck 
operating costs were too high, 
and that something would have to 
be done about them. 

The first step was to install a 
cost keeping system by which to 
determine where the money was 
going. 

With this information at hand, 
and with the additional operating 
facts developed by accurate record 
keeping, it was easy to lower de- 
livery costs and to increase de- 
livery efficiency. 

Results of his campaign for 
lower delivery costs are told in the 
following figures, which show a 
reduction of 2c per mile in the 
average cost of operating a motor 
delivery truck. 

As this company has a delivery 
truck mileage of about 50,000 
miles each month, the saving of 
approximately $1,000 per month 
is very much worth while. 

This packer operated 24 motor 
delivery vehicles during March, 
1931, of six different makes (in- 
dicated in the table as types A, B, 
C, D, E, and F). During this 
month the record of operating 
costs was as follows: 


DELIVERY 
No. and Kinds 


COSTS THEN. 


Cost 


per Mile. 
Operating. 


Total 
18.2c 
14.5¢ 
21.6¢ 


14.2c 
15.0¢ 


Average all trucks ........... 12.2¢c 16.2c 


Operating expense included the cost 
of gasoline, oil, tires, repairs and driv- 


ers’ wages. The total cost was the op- 
erating cost plus depreciation expense 
on each vehicle, which in this case has 
been figured on the first cost of the 
truck plus the cost of license and in- 
surance. Depreciation is taken as 25 
per cent, 


The capacities of the various types of 
trucks were as follows. Type A—5 
tons; type B, 142 to 5 tons; type C, 1 
ton; type D, 1 to 3 tons; type E, 1% 
tons; type F, % ton. 

The cost record of the fleet during 
July, 1932, is given in comparison. Dur- 
ing that month the company operated 
22 trucks of 7 different makes. 


DELIVERY COST NOW. 
No. and Kinds 


The capacities of the trucks in serv- 
ice were as follows: Type A, 5 tons; 
type B, 1% to 5 tons, type C, 1% to 8 
tons; type D, 1% to 2% tons; type E, 
2 tons; type F, % ton; type G, 5 tons. 

This company finds that careful train- 
ing of drivers and a rigid supervision of 
fleet operations are necessary to keep 
delivery costs low. Trucks are inspected 
periodically, and all small defects are 
corrected before they become serious. 
Overhauling is also done at regular in- 
tervals, whether or not the evidence in- 
dicates that such overhauling really is 


necessary. 
fe 


LOW TRUCK EXPENSE FEATURED. 


The expense to operate motor trucks 
is a fairly large percentage of the total 
cost of distributing the products of a 
meat plant. This cost is necessary and, 
of course, must be added to the selling 











MODERN TRUCK FLEET OF HARRIS ABATTOIR (WESTERN) LTD. 


The 


has a fi Plant is located in St. Boniface, Manitoba, Canada. 
oor area of 244,000 sq. ft., and a daily capacity 

In the foreground are 
Twenty-one motor trucks are operated. 


2,000 sheep, lambs 
. and 1 j 
Owned by the company.” Tw 


It employs 609 workers, 
of 800 cattle, 4,000 hogs and 
of the 12 International trucks 
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price. But on the other hand, it adds 
nothing to the quality, good appearance 
or salability of products, and when it 
can be reduced the saving can be added 
directly to the profit side of the ledger. 

Most packers find it pays to give 
more than casual attention to the motor 
delivery fleet to keep operating costs 
low. Where a total of thousands of 
car miles are operated each month it 
takes but a little increase in the cost 
per mile to make a decided unfavorable 
showing at the end of the month. 

Many meat packing plants have very 
efficient delivery fleets, and through 
careful attention to the vehicles, train- 
ing of drivers and periodic inspection 
and overhaul have been able to get very 
low operating costs. In this group is 
the Pittsburgh Provision & Packing 
Co., Pittsburgh, Pa. This company 
keeps a very careful record of operat- 
ing costs and watches closely for any 
conditions or situations that would tend 
to increase them. 

Illustrative of the efficiency with 
which the truck fleet of this company 
operates are figures on the seven In- 
ternational trucks operated by this con- 
cern. Although most of these had trav- 
eled between 30,000 and 40,000 miles at 
the time the analysis was made, an av- 
erage cost of but 5-9/10c per vehicle 
mile is being obtained. Included in the 
analysis are all operating costs except 
drivers’ wages. 

These exceptionally low truck operat- 
ing costs are being featured by the 
International Harvester Co. in adver- 
tisements appearing during October and 
November in a number of magazines of 
national circulation. Through the 
medium of this advertisement, which 
will be headed “Meat the Universal 
Food,” millions of readers, it is esti- 
mated will be given important facts on 
the meat industry. 


“The mind is staggered by the facts 
and figures that sum up the vastness of 
the meat industry,” the advertisement 
will say. The world awaits breathlessly, 
as well it may, for any signs of im- 
provement to come into the price levels 
of hogs and cattle markets. For here 
is a basic commodity that means pros- 
perity to agriculture and to industry. 

“Meat—giant among food industries 
—competes with the automotive indus- 
try for first place in the field of manu- 
facture. An average of 115 million 
head of livestock are produced each year 
to provide the larders of the land with - 
health- and energy-building meats, 
Seventeen million pounds of meat are 
marketed annually with a total value 
reaching to $3,500,000.” 

The publications and the dates on 
which this advertisement will ry men 
are as follows: Saturday Evening Post, 
October 22; Colliers, October 15; Time, 
November 21; Business Week, Novem- 
ber 9; Elks Magazine, November; 
Forbes Magazine, November 15; Na- 
tion’s Business, November. The Post 
— Colliers’ will carry the ad in two 
colors. 
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New Things in Packaging 


Since the window bag has joined the 
family of packages some very attractive 
designs of these containers have been 
placed on the market. Recently there 
has been announced a new type. This 
is moisture proof, containing an inner 
liner of cellulose, which also forms the 
transparent portion of the container. 
The bag is being made in a variety of 
colorful craft and decorative papers, as 
well as glassine. Some packers are 
using the window bag for certain prod- 
ucts, including dried beef. The addition 
of the moistureproof innerliner in- 
creases the value of this type of pack- 
age for this product. 


Glass packages have found favor for 
many meat products and their use for 
fancy specialties seems to be growing. 
One advantage of product in glass is 
that the consumer is able to see the 
meat and, of course, can form her own 
opinion of its quality. 

Some packers using glass containers 
have hesitated to use any but very 
small labels on the package. Recently 
a number have switched to embossed 
labels. Usually these are of paper 
backed metal foil. Recently round em- 
bossed metal seals have become popu- 
lar with some food manufacturers who 
pack in glass. These are applied to the 
top of the cap. While they are of less 
value so far as attracting attention are 
concerned than the label applied to the 
side of the container they are of con- 
siderable value in dressing up the pack- 
age. As a rule these top labels are 
used in connection with a label on the 
side. 


Cellophane ribbons have become pop- 
ular as ties for food packages. These 
are made in a variety of colors and 
width. Recently the attractiveness of 
these ribbons has been increased by the 
addition of metal foil on the inside, the 
ribbon being of two thicknesses of Cel- 
lophane cemented on the edges. These 
new ribbons are being made by one 
manufacturer in eight colors and in 
widths from ¥ to % in. No doubt 
they would work in well as a means of 
dressing up the holiday gift meat 
package. 


And speaking of holiday meat pack- 
ages, the packer has a great variety of 
very attractive wrapping materials to 
choose from. There are the old stand- 
bys—printed parchment and Cellophane 
—as well as a great variety of decora- 
tive papers and plain and printed foils. 
Some of the newer decorative paper 
possess much attention getting value, 
a great variety of colors and designs 
being available. 


THE NATIONAL PROVISIONER 


CAPS HAVE SALES VALUE. 


This illustration gives an idea of some 
of the possibilities of utilizing the space 
on the cap of the glass meat container 
for publicity, decorative and advertising 
purposes. Printed caps are valuable when 
foods are shown in showcases. (Photo 
Courtesy Anchor Cap & Closure Corp.) 


- 
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Decorative glass containers appear to 
be coming into more general use. Re 
cently a vinegar manufacturer adopted 
the use of the replica of a bottle origj- 
nally manufactured in revolutionary 
times. The new container, it is said, 
jumped his sales several times. Sales 
of one brand of coffee are reported to 
have picked up considerably since be. 
ing packed in a decorative glass jar, 
Glass containers for peanut butter, 
mayonnaise, mustard, etc., cream cheese, 
etc., designed to go directly onto the 
table without the necessity of trans- 
ferring the contents to a dish ar 
numerous. 


Among the latter type are molded 
glass containers in a variety of colors 
containing a top that can be used for 
the base of the container when it goes 
onto the table. This cover has a screw 
knob which fits a recess in the bottom 
of the container. 


Research on moisture-proofing and 
grease-proofing paperboard for cartons 
and boxes will be continued at the Mel- 
lon Institute of Industrial Research un- 
der the Robert Gair Fellowship, it has 
been announced by Dr. Edward R. 
Weidlin, director of the Institute. This 
fellowship was established in 1931 by 
the Robert Gair Co., Inc., New York 
City, for the purpose of developing im- 
proved moisture-proofing and grease- 
proofing qualities in paperboards used 
for boxes to keep pace with the ad- 
vances made in package merchandising. 


Several notable improvements have 
already been made available to the in- 
dustry as a result of the researches of 
the Gair Fellowship, Dr. Weidlein said 
in making the announcement. Among 
the most important is the development 
of a new adhesive for joining difficult- 
to-paste materials, as, for example, 
highly waxed paperboard and moisture- 
proof sheet cellulose. Particularly 
the food industries, it is pointed out, it 
is frequently desirable to use a carton 
made of a wax-coated paperboard. 


When it was sdught to improve the 
merchandising qualities of such a pack 
age by providing an inner liner of sheet 
cellulose or a transparent cellulose wit- 
dow, the problem of a satisfactory ad 
hesive was at once apparent. 
Marion D. Coulter who has cone 
the scientific studies under the Gair 
lowship, succeeded after a few m 
in perfecting an adhesive for this pur 
pose that is now in actual use. 

The work done under the Gair Feb 
lowship has also resulted in the d& 
velopment of another adhesive for stick- 
ing one waxed surface to another. 
of these improvements are of impor 
tance because\ they make av 
package users a great many types and 
styles of packages which could not be 
used heretofore because of the diff 
culties involved in their production #° 
ing to the lack of a satisfactory 
hesive. 
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Railroads Offer Reduced Fares 


To Packers’ 


Railroads again have offered 
members of the Institute of Amer- 
ican Meat Packers the privilege of 
reduced fares to the annual con- 
yention, which will be held in Chi- 
cago from November 11 to 15, ac- 
cording to an announcement made 
this week to members of the Insti- 
tute by Wm. Whitfield Woods, 
president. 

The reduced fares depend on the 
presentation of certificates for 
validation by 100 or more indi- 
viduals. If the minimum number 
of certificates is presented, each 
individual attending the conven- 
tion, together with members of 
his family, will be able to obtain 
a round trip to the convention at 
one and one-half times the one 
way fare. 


Reduced fare certificates may be 
obtained by those attending the con- 
vention as follows: 

In all states except those mentioned 
below, November 8 to 14. 

In Oklahoma, Texas, New Mexico; 
Colorado, and Wyoming; also in Alberta, 
November 7 to 13. 

In Montana, Idaho, Utah, Arizona, 
Nevada, Oregon (except via California), 
and Washington; also in British Co- 
lumia, November 6 to 12. 

In California, November 5 to 11. 


In Oregon (via California), November 
4 to 10. 

In Canada, except in Alberta and 
British Columbia (as noted above), No- 
vember 8 to 14. 


Certificates must be validated at the 
convention headquarters, and, after vali- 
dated, must be presented when purchas- 
ing return transportation. 

Transportation for the return trip 
may be purchased at Chicago any time 
up to midnight of November 18 and the 
return journey must be completed not 
later than thirty days from the date of 
sale of the going ticket. 


Gold and Silver Buttons. 


Another bulletin issued this week 
from the Institute requests members to 
submit promptly the names of men 
eligible to receive gold and silver serv- 
lee buttons—the gold for fifty years of 
service, the silver for twenty-five. 


As in previous years, these buttons 
will be presented at the annual conven- 
tion to men who have completed twenty- 
five and fifty years of service in the 
Packine industry. Men to whom the 
gold buttons are to be awarded are in- 
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vited to be present to receive the award 
in person. 


The number of men receiving silver 
buttons is usually too large to permit 
the buttons being presented at a con- 
vention session, although the awards are 
made at that time and the buttons are 
sent out to the recivients directly there- 
after. 

Service Need Not Be Continuous. 

To qualify for a service button a man 
need not have been employed continu- 
ously or in one company during the 
entire twenty-five or fifty year period, 
but must have completed a total of 
twenty-five or fifty years in the industry. 

Since the presentation of these buttons 
was started some ten years ago, there 
have been nearly 10,000 of the twenty- 
five year awards and more than two 
hundred and fifty of the fifty-year 
awards. These emblems are held in high 
regard by men to whom they have been 
given. 

Further details regarding the pro- 
gram of the convention and of the sec- 
tional meetings, which will be held on 
November 11 and 12, will be published 
in succeeding issues of THE NATIONAL 
PROVISIONER. 


fo - 
NOW THE LUNCH IS PACKAGED. 


Packaging development, one of the 
leading merchandising forces of the new 
era in food distribution, has now ex- 
tended to the picnic lunch or lunches 
packed for almost any occasion. Re- 
cently a new package called “Artiks”, 
cellophane bags closed at one end and 
open at the other, has been put on the 
market. This package consists of a 
number of transparent bags in which 
sandwiches, cake, cookies, etc., may be 
placed. In addition to lessening the 
work of packing a lunch, the bags may 


also be used to insert a half grapefruit, 
orange, onion, cheese or melon, usually 
found in the refrigerator of the average 
heme. The latter food products are all 
perishable and unless covered or 
wrapped are usually eonsidered objec- 
tionable occupants of the family refrig- 
erator. A twist of the bag’s end closes 
it sufficiently to keep the foods from 
drying or op~ressive odors from escap- 


ing. 
—— fe —— 
COLORED WRAPPERS FOR FOODS. 


Colored wrappers for perishable food- 
stuffs have been found to have a utili- 
tarian as well as esthetic value by food 
research chemists of the U. S. Depart- 
ment of Agriculture. 

The effect of light on the deteriora- 
tion of oil-bearing foods was the sub- 
ject of a study by the department, in 
which the effects of the colors on the 
preservation of the food was discovered. 

Only two colors—grass green and 
black—were found to shut out all of 


the rays of light which promote spoil- 
age. The green, like the chlorophyll of 
plants, absorbs the photochemically ac- 
tive wave lengths of light, and the black 
absorbs practically all of the rays. 

In one test, two lots of the same meal 
were stored side by side for about a 
year, one in a glass bottle exposed to 
direct sunlight and the other in a glass 
bottle wrapped in black paper. The 
meal in the wrapped bottle was fresh 
and sweet when removed; that in the 
unprotected bottle was spoiled and had 
a rancid odor. 

In another test a set of vials, one 
containing lard, one butter and one 
salad oil, was placed in each of ten 
compartments. Each compartment was 
covered with glass of a different shade, 
and the whole frame was exposed to 
sunlight. 


At the end of the experiment the 
material under the grass-green glass 
was still sweet, while that kept under 
the glass of any other shade of green, 
as well as of the different shades of 
blue, purple, yellow, orange and red, 
was distinctly rancid. The same re- 
sults were obtained when oil-bearing 
foods were wrapped in cellophane of 
varying hues. 

——— 

VOLUNTARY CHAIN EXPANDS. 


Two new divisions of Clover Farm 
Stores, voluntary chain of meat and 
food markets, is to be opened soon in 
the Pittsburgh, Pa., and Athens, Ohio, 
divisions. Each division will include 
about fifty retail stores. Headquar- 
ters of this chain is at Cleveland, Ohio. 

ee as 


CHAIN STORE SALES. 

Sales of Kroger Grocery & Baking 
Co. for the four weeks ended September 
10 were $15,196,997, against $17,769,- 
957 for the comparable period of last 
year, a decline of 14 per cent. Sales 
for the first nine periods of the year, 
or 36 weeks, were $149,623,477, a de- 
cline of 14 per cent from the $174,- 
174,065 reported last year. There were 
4,801 stores operating this year against 
4,907 last year. 

The Jewel Tea Co., Inc., reports sales 
for the four weeks ended Sept.. 10 as 
$792,209 as compared with $930,519 for 
parallel weeks in 1931, a decrease of 
14.86 per cent. The average number 
of sales routes for parallel weeks was 
1,334 in 1932 and 1,323 in 1931. Sales 
for the first thirty-six weeks of 1932 
were $7,612,235, as compared with 
$9,481,740 for a like period in 1931, a 
decrease of 19.72 per cent. 

Grand Union sales in five weeks to 
Oct. 1, 1932, were reported at $2,759,801 
against $3,393,944 in 1931. For the 
first nine months sales totaled $22,619,- 
111, against $26,315,221 in the similar 
period of 1931. Sales for eight months 
to Oct. 1, 1982, amounted to $22,619,- 
111 as against $26,315,221 in 1931. 

Sales of the H. C. Bohack Company 
for the four weeks ended Oct. 1, 1932, 
amounted to $2,357,087 against $2,798,- 
680 for the same period of 1931 or a 
decline of 15 per cent. For the 35 
weeks ended Oct. 1, 1932, sales totaled 
$21,855,938 against $23,782,978 in 1931 
or a decline of 8.1 per cent. During the 
four weeks ended Oct. 1, 1932, tonnage 
decreased 1.2 per cent from 1931 while 
for the 35 weeks there was an increase 
in tonnage of 5.3 per cent. 
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Agriculture and Food 


Prospects for the Producer in 
the Present Situation 
By Paul I. Aldrich, Editor 
The National Provisioner 
Broadcast from Washington, D. C., Oct 
10, 1932, over a nation-wide network of 
the Columbia Chain. 
A good many people who know 
a lot about bulls, particularly the 
stock market variety, never heard 
of pigs until the price of hogs ad- 
vanced suddenly and sharply last 
summer. Business men then be- 
gan to take a keen and friendly 
interest in the homely hog, and 
Mr. Porker got on to the front 
pages of the nation’s newspapers. 
The explanation of this new 
interest in pigs lies in the fact 
that business was and is looking 
for every bit of evidence that com- 
modity prices are tending upward. 
Business realizes as never before 
that agricultural improvement is 
the best guarantee of commercial 
improvement. 


It has been said that three-fourths 
of the cultivated land in the United 
States is used to grow feed for live- 
stock. Therefore, anything significant 
as to livestock is significant as to ag- 
riculture. 


Most people, especially those not 
closely associated with agriculture, are 
inclined to look upon wheat as an index 
of farm prosperity. They think of farm 
returns rising and falling along with 
the price of wheat. As a matter of 
fact, we raise on our farms three and 
often four times as much corn as we do 
wheat. This corn is used largely for 
feeding livestock, notably hogs. Our 
annual hog crop is worth two-and-one- 
half times as much as our entire wheat 
crop. 

What the Farmer Needs. 


What the farmer needs has been well 
summarized by President Hoover. The 
farmer needs better prices, and some 
protection against losing his property 
under the hammer while they are being 
developed. I suspect that better things 
for agriculture are already here, and 
that more are on their way. These are 
some of the grounds for saying so: 

First, the excessive freezing down 
of business which prevailed throughout 
the first half of this year is beginning 
to break like a spring thaw. Danger 
of frosts is not past—we are likely to 
get one any day—but the chill of fear 
is being slowly removed from men’s 
minds, and many forms of activity are 
starting to loosen uv. 

Second, while this change is so new 
that it has not yet had time to be re- 
flected extensively in production and 
distribution, yet anything that increases 
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employment will increase the demand 
for what the farmer has to sell. 

Third, some products of agriculture 
have shown improvement. Livestock is 
a good index of this, although certain 
prices still are terribly low. Most cattle 
have been yielding relatively good re- 
turns. Lamb producers can’t go through 
much more trouble than they have had; 
they are fully deflated. The cash mar- 
ket for hogs has never failed. Prices 
for meat are at levels that should at- 
tract consumers, especially with the 
gradual improvement in the purchasing 
situation. 

Million and a Half More Hogs. 

It is worthy of special note that this 
year, when consumer buyin” power has 
shown decided reduction, the meat in- 
dustry has been able to absorb one-and- 
one-half million more hogs than in the 
same period last year, and to find a 
market for an extra two-hundred-and- 
seventy-five million pounds of meat pro- 
duced from those hogs. 

The consumer’s wage dollar goes 
first for food and next for clothing. As 
consumers in the low buying class, and 
those with no buying power, are grad- 
ually transferred to the earning class, 
they will feed and clothe themselves 
adequately before they turn to the less 
essential things. This will call for 
greatly increased quantities of what the 
farmer has to sell. 


Furthermore, food manufacturers and 
distributors have curtailed costs and 
stripped their operations down to a 
level which insures these products 
reaching the consumer with less added 
cost than ever before. All this means 
that the consumer’s dollar buvs more 
farm products than before. 

Salvation for agriculture lies in bet- 
ter prices. “No power on earth,” said 
the President in his acceptance address, 
“can restore prices except by restor- 
ation of general recovery and markets.” 
He said also that “there is no relief 
to the farmer by extending government 
bureaucracy to control his production 
and thus curtail his liberties, nor by 
subsidies that bring only more bureau- 
cracy and ultimate collapse.” 

At this point I shall risk being ac- 
cused of talkin~ ~olitics when I say that 
those who know best Mr. Hoover’s mind 
on agriculture know that he spoke the 
truth in that statement, that he has 
always been firmly opposed to bureau- 
cratic control and futile subsidies as 
arvlied to the farmer. 

Significant to Agriculture. 

So taking the situation as it lies, we 
may summarize a few things significant 
to agriculture as a whole: 

First, the indignation which has swept 
the country regarding excessive taxa- 
tion ‘local, state and national) is bear- 
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ing fruit. The tax burden of the farmer 
is receiving distinct relief and more 
will be accomplished. 

Second, proposals have been made 
which will relieve the farm mortgage 
situation and make it possible for the 
farmer to feel secure in his property, 

Third, more adecuate sources of cred- 
it and increased economies in produc- 
tion have distinctly lowered the farm- 
er’s costs. 

Fourth, assistance in marketing farm 
products, which is vractical in its scope, 
has been provided and other measures 
of a like nature are proposed. 


Signs of Purchasing Power. 


Finally, there are unmistakable signs 
that the purchasing power of w: 
earners in many fields of industry is 
being increased by extension of employ- 
ment. Confidence is being restored al 
business activity is beginning to in- 
crease. 


If you don’t believe this, ask the first 
hotel clerk you meet, ask the Pullman 
conductor, or read the news items of 
idle factories opening, or of production 
schedules being increased. 


These things make certain a better 
market for the farmer’s ~roduct. Bar- 
ring unforeseen develonments which 
would destroy our returning confidence, 
these and the other factors mentioned 
give definite promise of happier days 
for our basic industry. 


hee es 
PACKER AND FOOD STOCKS. 


Price ranges of packer, leather com- 
panies, chain stores, and food manu- 
facturers’ listed stocks, Oct. 13, 1932, 
or nearest previous date, with number 
of shares dealt in during week, and 
closing prices on Oct. 5, 1932: 


Sales. High. 
Week ended 
Oct. 138. —Oct. 


Amal. Leather. 100 
> 100 


Do. Ill. Pfd.. 

Do. Del. Pfd. 
Barnett Leath.. 
Beechnut Pack. 
Bohack, > G.. 


Pfd. 
cnick C. 
Childs ’ 
Cudahy Pack... 
First Nat. Strs. 4,400 
Gen. Foods ...17,600 
Gobel Co. . . 4 
Gr. A&PistPfd. 210 

»- OW. cree 60 
Hormel, G. A.. .... 
Hygrade Food. 300 
Kroger G. & B. 20,800 
Libby MeNeill.. 2,050 
MeMarr Stores. 
Mayer. Oscar .. .... 
Mickelberry Co.. 50 
M & H Pfd.... 300 
Morrell & Co... ... 
Nat. Fd. Pd. A. 

Do. B. 
Nat. Leather .. 1 


600 
-- 10,500 
50 100 


Safeway on... 9,800 
Do. 6% Pfd. 20 
Do. 7% Pfd. 230 

Stahl, Meyer .. 

Swift & Co.... 8,250 


os Leather 
Do. 


Do. Pr. Pfd., 
Wesson Oil ... 
Pfd. 
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Making Sausage a Profit Builder 


With the opening of the fresh pork sausage 
season coincident with the arrival of fall and the 
approach of winter, packers and sausagemakers 
look forward to an increase in sausage business. 


To realize this to the fullest extent it «vould be 
well to study the markets and see if improvement 
can not be made in the way these markets have 
been serviced during the spring and summer. 


Throughout the season just ended complaints 
were common that the sausage business was dull, 
that prices were low and that manufacturing prob- 
lems were many. An answer to this is to be found 
in part in the quality of much of the sausage 
manufactured and of the materials used for the 
purpose. 

With the coming of cooler weather the con- 
sumer’s appetite is whetted for tasty fresh pork 
sausage and he will pay a better price for it than 
for some of the best pork cuts, such as loin, ham 
and bacon. When smoked hams are retailing at 
12c and 14c per pound and even lower and fresh 
pork sausage is commanding 20c to 30c, it would 
seem that the pork packer and the sausagemaker 
would consider the pork sausage outlet a promis- 
ing source of profit and cultivate it with the great- 
est care. 


To produce a strictly fancy fresh pork sausage, 
well-selected, tasty meats must be used. It is just 
as poor policy to use boned-out meats from heavy 
coarse hogs in the manufacture of a fancy pork 
sausage as it is to use meat products in such large 
proportion in the manufacture of some of the 
cooked sausages. 


It is equally bad practice to add beef to pork in 
the manufacture of this sausage to give it a good 
red color, as is sometimes done by sausage manu- 
facturers distributing locally. Where a red color 
is demanded in fresh pork sausage, it is because 
the trade wants sausage containing a large per- 
centage of coarse cut lean meat. This and proper 


handling will give the right color without adding 
beef. 


Perhaps the pork packer and sausagemaker 
would find it even more profitable to make fancy 
fresh pork sausage if they supplemented it with 
a cooked pork specialty known as “pudding.” This 
is made from all pork, can be sold strictly on its 
merits and at the same time can meet the needs 
of low priced buyers. It is made of hearts, livers, 
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kidneys, head meat and skins in proper portion. 
All are thoroughly cooked and seasoned, ground 
while hot, then either stuffed in large hog casings 
or hog bungs or filled into crocks or pans and 
chilled. If stuffed, the product must be cooked 
again just enough to cook the casing. If filled in 
pans, it may be sold in bulk by the retailer or 
sliced in any quantity desired. It requires a mini- 
mum of preparation before serving. 


This is a very tasty meat, has the advantage of 
using up the less demanded pork products, has low 
cost and is appreciated by consumers in every price 
class. It need not be sold under false colors, such 
as many low costing sausages are, and it will not 
influence adversely the reputation and market 
fancy fresh pork sausage enjoys. 


If the markets of the spring and summer months 
are studied, it will be found that much of the dis- 
satisfaction in the sausage trade could be traced 
to the quality of a considerabie quantity of the 
sausage produced. The outlet for boneless beef 
and beef and pork trimmings was curtailed by the 
demand for hearts, livers, cheek meat, tripe and 
similar meat products from sausage manufactur- 
ers. Apparently these products have been used in 
the belief that this was the only way the needs of 
low priced buyers could be met. 


So widespread has this belief been that it has 
not been uncommon to find beef trimmings selling 
one-half to three-quarters of a cent under beef 
cheek meat and to witness freezer stocks of meat 
products cleaned up at prices closely approximat- 
ing those for fresh beef and pork trimmings. 


While these meat products are all edible and 
entirely wholesome they do not produce a tasty 
satisfying sausage such as to insure volume busi- 
ness in all classes of trade. 


There is no better time than the present for this 
practice to be changed. Boneless beef is plentiful 
and low in price. So are high grade beef ana pork 
trimmings. In fact, the cost of the meats entering 
into sausage manufacture of all kinds is not the 
major cost. Therefore there is no reason to 
attempt to save on this item in the total expendi- 
ture. Even the higher costing meats add little to 
the total cost per pound. 


If the producers of sausage will study their 
markets and manufacturing practices from some 
of the standpoints suggested above there is much 
reason to believe that good results would be 
secured. At the same time there would be pre- 
served to sausage the unique position it deserves 
as a fancy all-meat product designed to meet con- 
suming needs not only of every class of buyer but 
for every meal eaten. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Making Tasty Scrapple 


Scrapple is a winter meat product 
which once was known only in a few 
sections of the country. Its popularity 
has spread where sausagemakers have 
learned how to turn out a quality 
product. 

A packer who wants to make scrapple 
for the winter trade says: 

Editor The National Provisioner: 

We would like to make a very nice scrapple 
for our trade this winter, and will be glad to get 
from you any information you can give us on the 
preparation of a tasty product. 

In the manufacture of scrapple the 
first process is boiling the meat, which 
may consist entirely of head meat or 
head meat and livers. It should be given 
sufficient heat to come to a high boil, 
and a man should be at hand ready to 
skim it thoroughly. After boiling for 
about five minutes the meat should be 
allowed to simmer, skimming  oc- 
casionally and saving the grease. This 
will prevent the juice or stock from 
becoming muddy. In other words, this 
method of handling the meat clarifies 
the cook water. 


Season the meat during the cooking 
process with salt and pepper and a little 
garlic. When the meat is thoroughly 
cooked it should be ground through a 
% in. plate or % in. at the most. Then 
strain the meat stock and allow it to 
boil again after being strained. If 
there is not enough stock, sufficient hot 
water can be added to make the quan- 
tity desired. 

If the salt used for the meat has not 
seasoned the meat stock sufficiently, 
add more as the stock must be sea- 
soned just right, since it will be used 
to make the mush. A little more salt 
and about 5 oz. of pepper may be added 
to each 100 Ibs., also the following: 


2 oz. of ginger 
2 oz. fine sage 
1 oz. of mace 


To each 30 gals. of stock add 50 Ibs. 
of corn meal. 


Have the stock boiling, dump the corn 
meal in all at one time to prevent lump- 
ing. Cook continuosly for one-half 
hour, stirring occasionally, then add 
the ground meat. If properly made the 
scrapple should be 35 per cent meat. 

After cooking, the product can be 
moulded in either 1 or 5 lb. bricks, 
which when cold is ready for slicing, 
to be used for frying or broiling. This 
makes a very tasty product. 

In order to assure the full flavor of 
this scrapple be sure that the ginger 
and sage are of good quality. One test 
of the flavor is when the container is 


opened. If a strong aroma of ginger, 
for instance, greets the nostrils it is 
probably a good product. But if it is 
necessary to put the nose almost into 
it to get the smell, it is probably of 
poor quality and consequently will not 
give the desired flavor. 
Other Scrapple Formulas. 

Following are other formulas and 
methods of manufacturing scrapple: 

Meats— 

100 Ibs. hog snouts 
50 lbs. hog cheeks 

Boil until thoroughly done. Have 
about 150 lbs. water from the boiling. 
Skim all the grease from this water and 
add 75 lbs. cornmeal and cook 20 min- 
utes. Then add 14 oz. white pepper, 4 
oz. sage, 2 oz. mace, 1 oz. red pepper, 
and the snouts and cheeks, which should 
be ground very fine. 








CuringS.P.Meats 


More money is lost in poor 
curing than in almost any 
other line of meat manu- 
facturing. 

Too many curers operate 
on the “by guess and by 
gosh” plan—and then won- 
der what’s the matter with 
their meats! 

In the old days the best 
curing formulas were kept 
under lock and key, and 
there was supposed to be 
some mysterious power in 
them. 

Today the best curers all 
know the best methods, and 
there are no secret formulas. 
The secret is in the intelli- 
gent use of standard 
formulas. 

Standard formulas and 
full directions for curing 
sweet pickle meats have been 








published by THE NATIONAL 
PROVISIONER. Subscribers 
can obtain copies by sending 
in the following coupon, ac- 
companied by 5-cent stamp: 
The National Provisioner: 

Old Colony Bldg., Chicago, I1l. 


Please send me copy of formula 
and directions for “Curing 
Meats.” 


If the snouts and cheeks are not 
available, use some other kind of meat; 
straight head meat will do. 

Another commercial formula which 
has proven successful: 


. fresh pork snouts, 
. fresh pork rinds, 
. fresh pork necks, 
. fresh pork livers, 
. fresh pork tongues, 
. fresh pork shoulders, 
(Or 1 fresh hog heads may be 


used. 
50 lbs. yellow cornmeal, 
50 Ibs. rye. 


600 Ibs. 
Seasoning— 
15 lbs. salt, 
% lb. white ground pepper. 

Method of Handling—To obtain the 
very best results, the meat should be 
cooked in a large open or steam- 
jacketed kettle. 

Place. all meats in the cooking kettle 
with the exception of fresh pork livers, 
and then cover well with water. Tum 
on steam and bring temperature of 
water up to the boiling point, and al- 
low meats to cook at this temperature 
until they are absolutely tender. 

Cook fresh pork livers for 15 minutes 
only. 

Then remove all meats from cooking 
kettle and allow the meat liquid or. the 
water the meats are cooked in to re- 
main in the kettle. 

Grind all meats through %-inch plate 
and then put ground meat back into 
same cooking kettle in the same water 
the meat was cooked in. Add corn meal 
and rye, also salt and pepper. 

Then allow the meats and meal to 
cook all together for about twenty min- 
utes. The mixture must be stirred con- 
stantly during this period so that the 
product will not burn. 

It is well to have an agitator in the 
cooking kettle to agitate the product, 
but if the plant is not so equipped, then 
it is a matter of having a man con- 
stantly stirring the product with a 
wooden paddle. . 

At the expiration of the cooking time 
the mixture is filled in moulds or pans 
as desired, and this is done right from 
the cooking kettle. Have a table or 
bench handy to the cooking kettle, with 
the empty tins or molds ready, and then 
use a dipper with a long wooden hai 
dle for removing the mixture from the 
cooking kettle and filling the recept 


acles. 
a oe 
Do you use this page to ash 
questions? 








y be 


nutes 


yr. the 





October 15, 1932. 


Export Trim Fat Backs 


How do export trim fat backs differ 
from regular backs? An Eastern pack- 
er writes regarding this as follows: 
Editor The National Provisioner: 

We note you quote export trim fat backs in 
your DAILY MARKET SERVICE. We would like 
to know what the specifications are for these 
backs and wherein they differ from the regular 
backs. 

Export trim fat backs are practically 
the same as regular short fat backs. 
These are made from sides of well- 
fatted hogs with the blade bone cut off 
and are practically free of lean. All 
edges are squared with the exception 
of the tail end which is squared suffi- 
ciently to leave not more than a 2-in. 
bevel on the corner. The width and 
thickness of the back must be reason- 
ably uniform its entire length. 

The export grade must be strictly 
new cure. In fact, some export fat 
backs are shipped at young age and 
are left to cure during transit. 


Much valuable ney x, trim- 
ming pork cuts and yy of vari. 
ous cuts is con’ in PORK PACK- 


Clean Equipment 


A wholesale provision house which 
manufactures sausage writes regarding 
the use of equipment as follows: 

Editor The National Provisioner: 

Could you advise us if it is proper to manu- 
facture bologna and fresh pork sausage in the 
same machinery on the same day? We have not 
been doing this, as we are afraid that the cured 
meat going through our machinery would hinder 
the color in our fresh sausage. 

The manufacture of bologna and fresh 
pork sausage in the same machinery on 
the same day is advised agains, par- 
ticularly if the manufacture of the fresh 
pork product followed that of bologna. 
The only way this could be done would 
be to thoroughly clean the equipment 
before making the fresh sausage. 

There would be less objection to the 
manufacture of bologna following the 
preparation of fresh pork sausage. This 
is because there is a certain percentage 
of fresh pork usually added to bologna 
meat anyway and the little additional 
that might be collected from the ma- 
chine would not be objectionable. 

ee 


FIVE-DAY WEEK ADOPTED. 


Five-day week of forty hours’ work 
was adopted recently by the Procter & 
Gamble Co. in all American and Cana- 
dian plants. Other companies which 
have recently installed the five-day week 
or have avoided the “five-day week” 
term by substituting “part-time em- 
ployment” are Standard Oil Co. and 
General Motors Corporation, the latter 


in their New York City and Detroit, 
Mich., offices, 


THE NATIONAL PROVISIONER 








Brands & Trade Marks 








In this column from week to week will 
be published trade marks of interest to 
readers of THE NATIONAL PROVI- 
SIONER. 

Those under the head of “Trade Mark 
Applications” have been published for op- 
position, and will be registered at an 
early date unless opposition is filed 
promptly with the U. S. Patent Office. 








TRADE MARK APPLICATIONS. 


Lever Bros. Co., Cambridge, Mass. 
For vegetable shortening. Trade mark: 
COVO. Claims use since June 9, 1932. 
Application serial No. 328,064. 


Covo 


Frank and Company, Milwaukee, Wis. 
For frankfurters. Trade mark: 
FRANKETTES. Claims use since Feb- 
ruary 2, 1932. Application serial No. 
325,944. 


Frankettes 


John F. Jelke Company, Chicago. For 
Margarine. Trade mark: GOOD LUCK 
in a panel superimposed on an oval. 
Claims use since March 24, 1932. Ap- 
plication serial No. 328,331. 





Calavo Growers of California, Los 
Angeles, Calif. For food oils. Trade 
mark: CALAVOIL. Claims use since 
June 10, 1982. Application serial No. 
329,253. 


CALAVOIL 


The Berdan Co., Cleveland, O. For 
prepared meats—namely dried beef and 
cured pork. Trade mark: CHEF. 
Claims use since April 1, 1902. Appli- 
cation serial No. 325, 556. 








The Berdan Co., Cleveland, O. For 
nana ped meats—namely dried beef and 
cured Trade mark: Line drawing 
ofac ef pi the word CHEF. Claims 
use since April 1, 1902. Application 
serial No. 325,558. 
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Nevada Packing Co., Reno, Nev. For 
smoked meats—namely hams, shoulders 
and bacon; shortening made from vege- 
table and animal fats. Trade mark: 
GLENBROOK. Claims use since April 
26, 1930. Application serial No. 297,- 


yensn0oe 


Swift & Company, Chicago, Ill. For 
ice cream. Trade mark: SWIFT'S. 
Claims use since July 6, 1931. Applica- 
tion serial No. 329,204. 


SWEETS 


John Morrell & Co., Ottumwa, Ia. For 
coffee. Trade mark: MORRELL’S ALL- 
RITE. Claims use since March 10, 
1932. Application serial No. 328,276. 


Monell 





TRADE MARKS GRANTED. 


Swift & Company, Chicago, Ill. For 
sausage. Trade mark: CHUBS. Pub- 
lished July 7, 1931. No. 297,709. 


Chappel Bros., Inc., Rockford, Il. For 
prepared food for dogs, cats and other 
carnivorous animals. Portrait of a dog 
and the words: “My favorite food. Most 
faithfully, Rin Tin Tin.” Published 
February 2, 1932. No. 297,511. 





Geo. A. Hormel & Company, Austin, 
Minn. For salt pork. Trade mark: 
STREAK-O-LEAN. Published June 28, 
1982. No. 297,514. 





Swift & Company, Chica; 
shortening made from lard and ve 
table fats. Trade mark: FORMAY. 


, Ill. For 


Published June 28, 1932. No. 297,648. 
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ABC, 


of Refrigerator 
Body Building 


. What kinds of perishable products 
are to be transported? 


. What temperatures are required for 
various products? 


{Write for Haircraft Ideal Tempera- 
ture Chart} 


. What section of the country are 
trucks to operate? 


. What are state regulations as to 
length—width—height—weight 
through which trucks will move? 


. What are product destinations— 
Short hauls with frequent opening of 
the doors or long hauls with doors 
closed? 


. Type of refrigeration to be used— 
wet ice—dry ice—mechanical re- 
frigeration. 


. What make chassis is body to be 
mounted on, and is tire capacity 
large enough to carry gross weight 
including chassis—body and load? 


. What is the desirable load and body 
distribution on the rear axle? 


. What advantage has a wheel housed 
body over a 
body not 
equipped 
with a wheel 
housing? 


. What colors 
for painting 
units are most 
desirable to 
reflect sun’s 
rays? A Division of WILSON & CO. 


4100 South Ashland Avenue 
CHICAGO, ILLINOIS 


Our Research and Engineering Depts. are at your service. 











October 15, 1932,” 


Announcing 


Bulletin 107, 2 Le 


Vestibule“and 


Auto Close Doors 


—shows why Vestibule doors should be installed 
at every busy doorway 


—the exact type to fit your need 
—standard sizes and hardware available 
—describes many Stevenson advantages 


A bulletin which you should have on hand, 
Sent on request. Please use your letterhead, 


Jamison Cold Storage Door Co, 


Oldest and Largest Makers of Cold Storage Doors 
Jamison, Stevenson & Victor Doors 


Hagerstown, Maryland U.S.A. 
pose yon Vestibule Door has & Stevenson 
saved more money than any 

Cold Storage DOOYS 


other door in the cold 
storage industry. 
BRANCH OFFICES: NEW YORK, CHICAGO, CHESTER, PA... . AGENTS and 
DISTRIBUTORS: DETROIT . . ST.LOUIS .. ATLANTA .. MINNEAPOLIS 
DMAHA. .. SALT LAKE CITY . . LOS ANGELES . . SAN FRANCISCO . . SEATTLE 
FOREIGN: LONDON, HONOLULU and JAPAN 


Investigate ROCK CORK 


This modern low temperature insulation— 
24 years’ time-tested 








O OTHER lew temperature 

insulation equals Rock Cork 
in its ability to maintain its 
high initin! efficiency over a 
long period of years. No other 
material offers higher resis- 
tance to moisture infiltration. 


. Highly efficient 
. Moisture-resistant 
. Completely sanitary 
. Odorless 
. Permanent, mineral 
composition 
Full Information on Request 


JM| Johns-Manville 


Paooucrts 


292 Madison Ave 
New York 





WHEN YOU THINK OF 


INSULATION 
Ore) Se rere 


CORKBOARD-CORK PIPE COVERING 
Products and Prices are Right 
CORK INSULATION CO. inc 
Gen Offices -154 NASSAU ST. NEW YORK 


Branches in Principal Cities 
In Chicago: Corinco INSULATION Co, 


Send for Catalog <> and Estimates 
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Refrigeration and Frozen Foods 








Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 











Dap 


BETTER COOLER RESULTS. 


Some meat plant engineers are pre- 
dicting coolers in which temperatures, 
air circulation and relative humidity 
will be accurately controlled. Only by 
such means, they claim, can shrink, 
danger of spoilage to meat in storage 
and refrigerating costs be reduced to a 
minimum and the best appearance given 
to products. 


Undoubtedly they are right. Meth- 
ods are available whereby any condi- 
tions of temperature, air circulation 
and humidity can be obtained, and the 
problem of applying them to meat plant 
coolers probably would not be difficult. 
But were methods of humidity and air 
circulation control used in coolers, cer- 
tainly the packer could not capitalize 
on their advantages until he had an ac- 
curate knowledge of the various condi- 
tions to be maintained in relation to one 
another. 


This is a subject more packers are 
beginning to take an interest in. They 
want to know what degree of humidity 
is best at certain temperatures and how 
various degrees of temperature and 
humidity, considered in relation to one 
another, effect refrigeration costs, 
shrink and appearance of product. 


Information on the subject is meager. 
Apparently few investigations have 
been made. If any such experiments 
have been conducted it does not appear 
that findings have been published. One 
packer who has made a very thorough 
search for such data has been unable 
to locate it. Accordingly he is under- 
taking to dig out the facts for himself. 


Some information on the relation of 
temperature and humidity on the keep- 
ing qualities of a sirloin steak—the re- 
sult of recent experiments—have been 
published recently. While the findings 
on a small piece of cut beef could not 
be taken as applying to carcasses and 
wholesale cuts in a meat plant cooler, 
they are interesting as throwing some 
light on a subject about which more 
packers no doubt will be seeking fur- 
ther information sooner or later. 

In the tests steaks were kept at a 
constant temperature of 40 degs. but in 
varying humidities. At 60 per cent 
elative humidity, which is compara- 
tively dry, the meat showed a 4.25 per 
cent weight loss at the end of 24 hours 
and was discolored, requiring heavy 
trimming. 

At the end of 48 hours the weight 
08s was 7.5 per cent and further dis- 
coloration had taken place. At the end 
of 72 hours the total weight loss was 





9.8 per cent and the meat was not sal- 
able. A relative humidity of 60 per 
cent is too dry. 

Another test was made on another 
sirloin steak at a constant temperature 
of 40 degs. and a relative humidity of 
100 per cent. There was no weight 
loss in this cut at the end of 72 hours. 
Due to excessive dampness, however, 
the meat was slimy, had a strong odor 
and was unsalable. 


For the general storage of retail beef 
cuts it was determined that a relative 
humidity of 85 per cent at a temper- 
ature of 40 degs. is ideal. At the end 
of 24 hours the piece of sirloin stored 
at this temperature and humidity 
showed a loss of 2 per cent in weight. 
In 48 hours a loss in weight of 3.75 
per cent and at 72 hours a loss of 5.4 
per cent in weight was shown. The 
quality at the end of the latter period 
was good. 

No definite data in respect to air cir- 
culation at various temperatures and 
humidities were announced. It was 
stated, however, that meats require a 
medium circulation of air. If the air 
circulation is rapid, particularly if 
strong air currents are set up within 
the cooler, heavy shrink and discolora- 
tion take place. if the air circulation 
is inadequate sliming and strong odors 
may develop, particularly when the 
humidity is high. 

senile 
ICE PLANTS TO CURE PORK. 


Pork curing under refrigeration in 
Mississippi during the past year effected 
elimination of losses of pork on the 
farm and so improved quality that an 
organized movement is n-w said to be 
under way to provide cold storage facili- 
ties throughout the state in connection 
with ice plants and other cold storage 
establishments for farmers, according 
to Paul F. Newel, extension animal 


husbandman of the Mississippi State 
College at Meridian. 


Approximately 60,000 lbs. of pork 
were cured at Vicksburg last year and 
lesser amounts were handled by plants 
at Yazoo City, Meridian, New Albany, 
Corinth, Booneville and Tylertown. A 
plant was opened at Clarksdale on Sept. 
15, 1932. Plans are now under way for 
operation of curing plants at Jackson, 
Rolling Fork, Greenwood and McComb 
City, according to Newell. There are 
now more than 75 curing plants in oper- 
ation in Georgia and Louisiana, Newell 
said, while about 25 such plants were 
established and operated successfully in 
Louisiana during the season of 1931-32. 

A committee to further the movement 
of curing facilities in ice and cold stor- 
age plants throughout the state has 
been appointed. Members are J. L. 
Blackwell, Vicksburg; J. N. Hall, Lex- 
ington; J. C. Sexton, Clarksdale, and 
E. J. Lenz, Greenville. 


A series of one-day pork cutting and 
curing demonstrations will be conducted 
in the state during the week of Nov. 
13-19 by Mr. Newell and K. F. Warner, 
extension meat specialist of the U. S. 
Department of Agriculture in coopera- 
tion with county agents, farmers and ice 
plant operators. 


REFRIGERATION NOTES. 
Additional refriverating machinery, 
including a 12-ton compressor, has been 
installed in the plant of L. A. Frey & 
gg Inc., meat packers, New Orleans, 


Dietz Bros., sausage manufacturers, 
San Francisco, Calif., recently added a 
4-ton compressor to the equipment in 
the plant. 


City Beef Co., 86 Savoy st., Bridge- 
port, Conn., has awarded a contract for 
an abattoir and cold storage plant. The 
building will be 40 by 90-ft., two stories 
high, and will cost about $25,000. 

A cold storage plant for the preserv- 
ation of salmon is being constructed at 
the state fish hatchery, Vida, Ore. 

Moline Consumers’ Ice Co., Moline, 
Ill., is considering rebuilding its cold 
storage and ice plant, recently wrecked 
by fire. 

Enterprise Ice & Cold Storage Co., 
Enterprise, Ala., is considering enlarg- 
ing its plant and installing additional 
equipment to double the capacity. 

Independent Fish Co., San Francisco, 
Calif., has installed a cold storage plant 
on the municipal pier. 

Fort Lauderdale, Fla., has plans for 
constructing a pre-cooling and cold 
storage plant and bonded warehouse. 

White Line Transfer & Storage Co., 
Des Moines, Ia., recently began work 
on a cold storage department. The 
company is converting a part of its 
main warehouse at 120 South West 5th 
ave. into a cold storage vault. When 
this work is completed, 15,000 cu. ft. 
of cold storage space will have been 
added to the plant, bringing the total 
— of cold storage space to 60,000 
cu. ft. 

Thedford Cold Storage Co., Thedford, 
Ontario, Canada, plan to spend about 
$50.000 converting a building into a 
cold storage plant. 


J. F. Sowards is planning the con- 
struction of a cold storage plant in 
Kingston, Ontario, Canada. The com- 
pleted plant, it is expected, will cost 
about $50,000. 

Additional refrigerating machinery 
has been added to the plant of the Mer- 
o- Cold Storage Co., Charlotte, 
General Cold Storage Co., Detroit, 
Mich., has been incorporated with a 
capital stock of $50,000. The incor- 
porators are Harold C. Dahl, Thure W. 
Dahl and W. D. Copp. 


CAR ICING CHARGES. 


Investigation of charges being made 
by railroads for protecting perishable 
freight against heat and cold has been 
started by the Interstate Commerce 
Commission. The intention of the rail- 
roads to seek increased icing charges 
on carloads of meat, dressed poultry, 
butter, eggs, etc., was indicated by tes- 
timony presented recently at a hearing 
before the Commission. The first hear- 
ing was held in Chicago. It is stated 


that if the railroads’ contentions in this 
matter are left unchallenged it will 
mean an increase of 50 per cent and 
possibly more over present charges. 
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It steps up 


The eggs are 
brought forward like dia- 
monds in tiffany settings. 


The low cut cell brings each 
egg out—clearly to view. 
They look larger—catch the 
eye, make sales and add to 
your profits. 


These cartons are real sales- 
men—it will pay you to use 
them. 


Send for Samples 


Read this partial list of users. 
They know the value of display. 


Swift & Company Armour and Company 

Morris & Co. Wilson & Co. 

Cudahy Packing Co. Bowman Dairy Co. 

The National TeaCo. Piggly-Wiggly Stores 
Beatrice Creamery Co. 

The Fairmont Creamery Co. 
Kroger Grocery & Baking Co. 
Washington oe Egg Se Poultry 
Association 


ELF-LOCKIN 
LG SS <a> CARTONS 





“THE BOX THAT SELLS THE EGGS” 
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SALES VOLUME 
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@ Increasingly merchandisers of meat 
products are learning that a new 
physical appearance for their sausage 
meat, chili con carne and other meat 
products steps up sales volume. That 
is why so many are using the KLEEN 
KUP to such good profit advantage. 


Tell us to send samples and 


suggestions by return mail. 


The Package That 
Sells Its Contents 
. 


ono Cervice 


NEWARK NEW JERSEY— 


NLT 


GREENFIELD 
BRAND 
SURYA aa 
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A Page for the Packer 


Larger Dollar Volume 


How Packer Salesmen Can Assist 
Retailers to Get It 


The meat packing industry 
needs to sell more products at bet- 
ter prices. 

This is a job for the packer 
salesman. 

As he can sell only as much as 
his retail customers can pass on 
to consumers, and as prices must 
be based on what these consumers 
can pay, his “best bet” is to show 
retailers how to sell more meats 
and get more for them. 

Some thoughts on the aid pack- 
er salesmen can give to their cus- 
tomers are contained in a letter 
received recently from one of 
them. He says: 

Editor THE NATIONAL PROVISIONER: 

In some cities and towns in my ter- 
ritory retailers are doing an exception- 
ally good merchandising job. They 
have reversed the trend of general busi- 
ness—made money when others were 
losing it, or at best breaking even. 

I suspect every other packer sales- 
man has one or more such retailers 
among his customers. These progres- 
sive dealers are important to the meat 
industry, not only from the standpoint 
of the meats they buy, but as sources 
of information and inspiration to better 
retail conditions as a whole. As such 
their methods deserve more than the 
casual attention most packer salesmen 
are disposed to give to them. 


The importance of the retail outlet 
as a means of increasing volume never 
should be overlooked by the packer 
salesman. It is not his job to devise 
merchandising policies, but to sell meats 
at a profit. The methods he uses must 
determine the success he will have in 
building up a profitable territory. 


Salesmen Aid Stores to Grow. 


I know of several cases where modest 
little shops have grown to large food 
stores largely through the aid and as- 
sistance given by packer salesmen. Of 
course in these cases the owners were 
ambitious and progressive. They al- 
ways were on the lookout for informa- 
tion that would aid them to grow, and 
they had the energy to put into prac- 
tice the things they learned. 

Whether or not it would be good prac- 
tice for the packer salesman to attempt 
to aid everyone on whom he calls is 
something each man must determine 
for himself. Some retailers resent ad- 
vice; on others it is wasted—they sim- 


ply do not have the ability to advance. 
Attempting to help everyone generally 
is a waste of time. 


There are many retailers, however, 
who are alert and looking for every- 
thing that will aid them to get ahead 
and who are grateful for any assistance 
that is given them. The packer sales- 
man might profitably confine his helpful 
work to those of this class. He has so 
little time to devote to any activity out- 
side of selling that he can afford to 
waste none of it. When he has helpful 
information he should see that it is 
passed on where it will be helpful. 


Better Selling Needed. 


One of the needs of the retailer, and 
one on which packer salesmen might 
look for information to be passed on, is 
to sell up, not down. The retailer needs 
to increase his dollar volume. He can 
do this in numerous ways, most of 


which he will try if they are brought 
to his attention. 


Dollar volume can be increased by 
selling more to present customers and 
attracting new customers. 

Sales resistance can be overcome by 
featuring values rather than low prices, 
by raising prices to fit quality and cost, 
by employing better men behind the 
counter, and by teaching the sales force 
how to sell. 


The good will of practically every 
retail business is now in the balance, 
depending on whether or not the dealer 
yields to the temptation to meet lower 
prices with lower quality merchandise. 

The influence of “trading down” is a 
pauperizing influence. It destroys the 
profit incentive in business, it increases 
the difficulties of the packers, depresses 
earnings of workers and congests the 
bankruptcy courts. 


Yours truly, 
PACKER SALESMAN. 








Selling More Pork 


Do you want to increase your 
pork sales? 


Would it help you with your 
retail customers to show them 34 
new ways to cut fresh pork, and 
13 new ways to cut cured pork? 


New ways to move slow-selling cuts, 
and ways to “dress up” popular cuts to 
get more consumer appeal have been de- 
vised by the experts of the National Live 
Stock and Meat Board. 

Packers and salesmen who have seen 
these new ideas on cutting pork demon- 
strated are enthusiastic about them. 

These ideas will be described and illus- 
trated each week in THE NATIONAL 
PROVISIONER’S pages. These pages will 
be reprinted for distribution by packer- 
sales organizations to their retail custom- 
ers—one idea at a time. 

If you want to use these sales-boosting 
E ~My 1 immediately to — =— 
PROVISIONER, Chicago, for 
formation. 4 


Pirst come, first served. 


See page 48 for this week’s “Sell 
More Pork” idea. 


Salesman 


DEPRESSION PHILOSOPHY. 


The biggest assets of a retail meat 
salesman today, one old timer said re- 
cently, is the ability to maintain cheer- 
fulness and not permit conditions to 
discourage him or influence him to give 
other than his best efforts to the work. 


In comparison with salesmen in other 
lines the packer salesmen have been 
fortunate. Comparatively few of them 
have lost their jobs. . Despite wide- 
spread unemployment and reduced pur- 
chasing power meat consumption is 
holding up well, and there is no lack 
of opportunity for the man on the road 
to do a good selling job. 


While the time has passed when cus- 
tomers can be jollied into thinking good 
times are just around the corner, the 
packer salesman who maintains his op- 
timism and shows it can do a better 
selling job than the one who radiates 
gloom. No one likes to do business 
with a grouch. You can’t tell a cus- 
tomer things have gone to the dogs and 
expect him to fall over himself loading 
up with meats. Besides he has enough 
troubles of his own to care to listen to 
those of others. 


Keep plugging; do a good selling job 
on each call; don’t waste time; plan 
your work so as to make a call or two 
more each day; be cheerful; don’t over- 
look any items on the list; talk quality, 
service, resale, profits or anything = 
wish, but don’t talk low prices. e 
packer salesman who tries continually 
to do a better selling job takes more 
interest in his work and gets more sat- 
isfaction out of it. 


ee 


PROFITS AND SALES. 


Profit is the thought uppermost in 
the minds of most retail meat dealers. 
They not only want to know how to 
make a profit but they always are on 
the lookout for ways to do more busi- 
ness and make larger profits. 


The packer salesman who can talk 
of his products in terms of sales and 
profits is always sure of an interested 
listener. And getting interest is one of 
the first steps in selling larger orders. 


New methods of cutting pork to in- 
crease its sale, devised by the National 
Live Stock and Meat Board and being 
described from week to week in THE 
NATIONAL PROVISIONER, offer the packer 
salesman the opportunity to inject the 
profit angle in pork sales talks, but they 
do not exhaust the subject by any 
means. Keeping one’s eyes open to 
learn how retailers generally are pull- 
ing down larger profits and applying 
these methods in connection with the 
salesman’s particular products is simply 
taking advantage of the other fellow’s 
experience. 
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Meat Production and Consumption Statistics 


Meat and livestock production and consumption for August, 1932, as com- 
piled by the U. S. Bureau of Agricultural Economics, with comparisons: 


CATTLE, CALVES, BEEF, AND VEAL. 
—_—__———-August.___——___— Total or average, Jan.-Aug. 
5-year 5-year 
average.? 1981. 1932. average. 1931. 1932. 
mange eae: 


Catt No. . 741,466 727,260 632,515 5,517,402 5,339,336 5,018,656 

a No. 363,217 356,961 362,233 3,155,828 3,173,209 3,035,279 
Average live weight: 

Cattle, Ibs. 947.59 962.67 935.15 954.56 959.85 939.75 

Calves, Ibs. 198.44 191.09 187.32 170.02 171.79 171.92 
Average dressed weight :? 

Cattle, Ibs. 515.80 541.91 512.68 523.52 536.58 522.70 

Calves, Ibs. 112.49 109.10 105.86 7.96 98.86 99.18 
Total dressed weight (carcass, ex- 

cluding condemned) : 
Beef, M Ib 80, 391,699 $322,155 2,868,723 2,847,806 2,606,186 
WR Be Pn cc weccccssesecess . 38,896 38,285 308,514 313,119 300,277 


Storage beginning of month or 
riod: 


Fresh beef, M Ibs 27,915 25,211 14,975 67,450 55,649 37,812 
Cured beef, M Ibs 15,844 11,744 23,730 19,636 15,387 
Storage end of month or period: 
SA-WE, BE BOs cccccctcces 24,061 13,097 26,692 24,061 13,097 
Cured beef, M Ibs y 14,989 11,473 15,574 14,989 11,473 
Exports: M Ibs.*® 
Fresh beef and veal 147 104 2 3,889 1,113 
1,570 973 8,514 7,980 7,002 
143 52 1,138 673 
3,248 4,904 3 35,472 34,252 
Tallow 102 186 3,143 2,382 734 
Imports: M Ibs. 
Fresh beef and vea 3, 64 122 : 1,555 635 
Beef and veal tickled or cured 7 437 110 43,301 921 539 
Beef, canned 3,919 1,071 2,982 36,971 11,180 14,568 
Receipts, cattle and calves, M®... 1,787 1,822 1,606 12,875 12,363 11,042 
Price per 100 pounds: 
Cattle, av. cost for slaughter? $8.92 $6.41 5.39 $9.22 $6.53 $5.17 
Calves, av. cost for slaughter? $10.49 $7.09 5.11 $10.73 $7.62 $5.30 
Cattle, good steers, 900-1,300 
unds, Chicago $12.19 $8.70 8.28 $12.23 $8.89 $7.64 
Veal calves, sede to choice, 
Chicago $12.71 $8.42 $5.96 $11.58 $7.96 $5.85 


Beef carcasses, 
$19.29 $14.45 $13.65 $18.53 $13.75 $12.22 


Veal carcasses, good grade, 
eastern markets $21.02 $15.31 $11.74 $20.11 $14.96 $11.54 


HOGS, PORK, AND PORK PRODUCTS. 
Inspected slaughter, hogs......... 2,789,837 2,499.920 2,969,905 30,517,029 28,441.193 30,026,633 
Average live weight,” lbs 247.84 246.15 240.29 235.30 239.39 230.62 
Average dressed weight,? lbs 186.47 183.53 181.29 178.66 181.26 174.30 
Total dressed weight (carcass, ex- 
cluding condemned), M Ilbs.. 518,199 457,103 536,291 5,435,407 5,140,242 5,217,874 
Lard per 100 lbs. live weight,? Ibs. 15.16 14.95 14.45 15.72 15.33 15.40 
Storage beginning of month or 
period, M Ibs.; 
Fresh pork . 180,883 159,055 124,687 122,994 141,758 
Cured pork . os 530,928 483,997 437,042 398,198 21,548 
Lard - y 73 121,926 121,618 64,719 51,434 51,224 
Storage < ~¢ month or period, 
M 


57, 129,571 121,114 157,008 5 121,114 
Cured pork ,763 465,492 457,369 505,763 9 457,369 
Lard 96,047 108,169 141,981 B, 103,169 


Exports, M Ibs.: a bs 
Fresh pork 407 254 7,776 
Cured pork 79% . 3,317 ar 033 
. 6,992 
5 2 3,826 
35,278 52 483" 050 393, 292 366,487 


“sh pork 91 3,672 369 1,246 
Pork, pickled, salted ~ other 69 5 *1,261 751 718 
Pre pared or preserved hams, 

shoulders, and bacon 128 F, 41,330 1,099 2,248 

Receipts of hogs® ‘ 2,454 2, 28,105 25,388 23,934 

Prices per 100 lbs.: 

Average cost for slaughter? $9. $6.05 . $9.30 $6.87 $3.86 
At Chicago—Live hogs, medium 

weight $10. $7.16 , $9.72 7. $4.23 

At eastern markets— 

Fresh pork loins, 10-15 Ibs... $24. $20.86 a \ ; $11.29 
Shoulders, skinned . $13. . ‘ " $8.34 
Picnics, 6-8 lbs. . \ r . . $7.86 
Butts, Boston style .......... $20. . b od $9.55 
Bacon, breakfast, No. 1, sweet 

pickle cure, 8-10 lbs. . le -42 A . $11.36 
Hams, smoked, ‘No. 2, 12-14 Ibs. $22.9% 7.92 2. le 22 $12.48 
Lard, hardwood tubs $12:57 $9.5 . 2. ; $6.39 


SHEEP, LAMB, AND MUTTON. 


Inspected slaughter, sheep and 

lambs, No. 334, 1, m x} a, - 327 (9, om, oes 11, a 4 11,977,746 
Average live weight, Ibs.?......... 78.25 8.15 80.51 
Average dressed weight, s 36. u 37. 21 Ss. o2 38. 3 37.93 


Total dressed weight (carcass, ex- 
cluding condemned) M Ibs.... R 58,466 58,713 374,164 443,742 453,967 


Storage, Be ow lamb and mutton, 
M Ibs.: 
Beginning of month or s 2,398 1,892 1,012 4,916 4,67 2,318 
End of month or peri 2,421 1,975 1,068 2,421 1,068 


mone, fresh lamb and mutton, 
Ibs. 143 32 20 850 45 193 
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hionte fresh lamb and mutton, 
M ibs. 


A 121 1,548 150 68 
Receipts of sheep, M®............ 2,592 2,919 16,367 20,174 18,941 
Price per 100 pounds: 
Average cost for slaughter?.. $10.29 . $5.27 $11.54 97.72 $5.87 
At Chicago— 
Lambs, 90 lbs. down, 
good and choice...... $11.69 : $88 $12.89 $8.54 oy 
$4.82 5 1.93 $3.20 42 


Sheep, A to choice $6.24 

At eastern markets— 
Lamb carcasses, guot grade $23.60 ‘ $14.31 $25.03 $18.82 $14.79 
Mutton, good gra $12.96 . $7.72 $14.29 $10.08 $8.33 


21927-1931. Weighted average. ‘Including reexports. ‘Average for 4 years. Not reported prior 
to January 1, 1928 blic stockyards. ‘*Boffon only. ‘Not over 500 pounds. 
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MEAT AND LARD STOCKS, 
Sharp drops in stocks of meat ang 
lard on hand in the United States op 
October 1, compared with those of g 
month ago, are recorded by the U, S. 
Bureau of Agricultural Economics jg 


its monthly report issued this week, 


All stocks with the exception of Pickled 
meats are also under the five-year 
average October 1. 


Frozen meat stocks dropped 22,000, 
000 Ibs. during the month and ap 
26,000,000 Ibs. less than the five-year 


average. Dry salt stocks are 17,000, 
000 lbs. less than a month ago and 
27,000,000 Ibs. under the five-year 
average. While pickled meat stocks 
showed a drop during September of 
22,000,000 Ibs. they are still 22,000,099 
Ibs. above the five-year-average. 


Less pork went into the freezer but 
more into cure during September this 
year = a” the me month a year 
ago. ar stocks are articularly 
favorable. . 


Stocks on hand on October 1 with 
comparisons are reported as follows by 
the U. S. Bureau of Agricultural Eeo- 
nomics: 


Ibs. 
Beef, frozen.... 14,156,000 12,943, 000 29,058,000 
In cure i 320,000 8,848,000 


Cured é 4,113,000 7,039,000 
. 78, 120,538,000 104,767,000 
51,846,000 55,083,000 
110,000 56,933,000 63,497,000 
a 4 in cure. "188 118,000 193,957,000 175,658,000 
cure 4,504,000 155,602,000 130,329,000) 
Lamb and mutton, 2% 
1,982,000 


. 40,142,000 
70,582,000 
Product placed in 
cure during: 
Pork frozen . 
D. 8S. pork placed in cure. 50,635,000 46,983,000 
S. P. pork placed in cure.157,852,000 144,342.00 


a 
ENGLISH BACON IMPORTS GAIN. 


Bacon imports into the United King- 
dom during the first eight months, Jan- 
uary to August, 1932, of 7,627,762 cwts,, 
showed a slight increase over imports 
of 7,296,238 cwts. for 1931. Imports 


for August, 1932, showed a slight d& 
cline over those of 1931. Countries im 
porting bacon into the United Kingdom 
for the month are: 


Oct.1,’32. Met2. 68 5-year ay., 
Ibs Oct. Ths. 


Sweden 
no 


Netherlands 
United States 
Trish Free State 
Canada 


q| SeGGEGES aH 


IRISH CANNED MEAT DUTIES 


New duties on canned meats importél 
into the Irish Free State became effet 
tive September 1, 1932, as follows: 
Tinned meats, poultry or wild 
excepting soups, essences, extracts # 
similar preparations, dutiable at 

r cwt., which is about $13.67 per 10 
bs. at the current rate of 
The duty on*canned meat will 
meat in glass, canned meat, 
tongue, chicken and ham paste 
sorts of meat a rea pg 
producers are reported to ly & 

art of this market as wa as 
imports consigned from Great 
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Provision and Lard Markets 


Trade Fairly Active—Market Easier— 
Cash Lard Trade Fair—Meats Slow— 
Hog Run Smaller—Hogs Heavy—De- 
mand Good. 


A fairly active trade featured the 
market for hog products the past week. 
Prices continued to sag under scattered 
liquidation and hedge selling, being in- 
fluenced by a lower hog market and new 
lows in grains, particularly in corn. 
Speculative holders, in some cases, were 
unsettled by weakness in stocks and 
other commodities, but on the breaks in 
lard some fresh investment buying made 
its arnearance. 

There was additional buying of lard 
against sales of cotton oil owing to the 
relative cheapness of the former. While 
smaller packers were on the selling side 
of lard, the larger ones were fairly good 
buyers at times, apparently lifting 
hedges against cash trade. 

Cash lard business was reported quite 
satisfactory, particularly in the domestic 
trade. The outward movement con- 
tinued quite liberal, the exports so far 
this year making a rather satisfactory 
showing compared with the previous 
year. Demand for meats, however, was 
reported moderate to slow, and it was 
quite apparent that this situation was 
serving to press upon the market as a 
whole. 

Hog Run Smaller. 


The season of accumulation is now 
under way. This was noted in a more 
general buying of hogs around and 
slightly under 4c top. The hog market, 
however, went into new low ground for 
the downturn, the top at Chicago easing 
to 3.90c. Average hog price was off to 
3.70c. compared with the previous week’s 
average of 3.75c. A year ago average 
was 5.15¢ and two vears ago 9.65c. 

Run of hogs to market decreased 
slightly. Apparently this is the result 
of a disposition not to market hogs on 
the decline. Receipts at leading western 
packine points last week were 373,500 
head, compared with 386,600 head the 
previous week and 452,700 head the 
same week last year. 


The spread between live hogs and 
corn continues to favor heavy feeding. 
This, with the large corn crop, latest 
Government estimate showing 2,885,- 
000,000 bu. or sliehtly more than the 
previous month, and comparing with 
2,563,000,000 bu. last year, and a five- 
year average of 2,625,000,000 bu., fur- 
nished a basis which argued rather well 
for increasing farm hog population later 
this year and the early part of next 
year. As a result, there was a very 
noticeable tendency to watch the atti- 

de of the raiser closely, particularly 
as to marketings in the near future. 


Lard Lower. 


The domestic situation, according to 
latest reliable indications, has improved 
slightly. Maximum unemployment has 

n cut down, although not sufficiently 
as yet to create a great deal of opti- 
mism. Winter relief needs continued 
extremely large, but there appears to 

a great deal of confidence that the 
country is going into the last winter of 


WEEKLY REVIEW 


the depression. If this is so, prospects 
of a better domestic situation, as far as 
hog products are concerned, is a favor- 
able influence for the future. The 
foreign situation has not improved suffi- 
ciently to.expect any material enlarge- 
ment in foreign takings of hog products 
over that experienced of late. 

Official exports of lard for the week 
ended October 1, were 8,317,000 Ibs. 
against 8,314,000 Ibs. last year. Exports 
from January 1 to October 1 have been 
some 404,932,000 Ibs., against 435,621,- 
000 Ibs. the same time a year ago. Of 
the lard shipments for the week Ger- 
many took, 3,237,000 lbs.; United King- 
dom, 2,818,000 lbs.; Netherlands, 1,233,- 
000 Ibs.; Cuba, 240,000 lbs.; other coun- 
tries, 989,000 lbs. Exports of hams and 
shoulders, including Wiltshires, for the 
week were 945,000 lbs., arainst 779,000 
Ibs. last year; bacon, including Cumber- 
lands, 368,000 Ibs., against 505,000 Ibs.; 
pickled pork, 129,000 lbs., against 127,- 
000 Ibs. 


At the low point this week lard 
futures were off 127 to 212 points from 
the season’s highs, October showing the 
greater losses. This was partly the 
result of transferring of interest from 
the current month to the futures. The 
fact that lard continues to rule rela- 
tively cheaper than compound attracts 
but little attention, although this un- 
doubtedly is an aid to lard distribution 
at the moment. On the other hand, not- 
withstanding the small cotton crop, oil 
supplies are plentiful, the result of the 
record carryover, and a more normal 
spread is anticipated later on. Whether 
or not this will come as a result of a 
declining attitude in oil or an advancing 
attitude in lard remains to be seen. 








See page 36 for later markets. 








PORK—Market was quiet at New 
York and about steady. Mess was 
quoted at $17.20 per barrel; family, 








Hog and Product Values Lower 


Cut-out values and hog costs im- 
proved somewhat during the week, hogs 
generally cutting slightly more satisfac- 
torily than those of a week ago. This is 
particularly true of the heaviest aver- 
age which showed a cutting loss of 86c 
this week compared with $1.26 per head 
last week. 


Limited shipping demand and a weak 
fresh pork market were the disturbing 
market factors, the former having been 
a depressing factor in the live hog mar- 
ket for some weeks past. Apparently 
Eastern packers are being able to sup- 
ply the bulk of their needs from nearby 
territory. This is being reflected also 
in carlot demand for both green and 
cured meats. 


Receipts at the principal markets 


continued light during the week, ar- 
rivals at the twelve important markets 
totaling 300,000 head compared with 
375,000 the same time a year ago and 
209,000 a week ago. Compared with 


Regular hams 
Picnics 

Boston butts 

Pork loins 

Bellies, 

Bellies, 

Fat backs 

Plates and jowls 
Raw leaf 

P. 8S. lard, rend, wt. 
Spare ribs 
Regular trimmings 
Rough feet 

Tails 

Neck bones 


Total cutting value (per 100 Ibs. live wt.).. 


Total cutting yield 


last year, receipts for the period show 
a decline of 20 per cent. In spite of 
this decline in arrivals at the principal 
markets federal inspected slaughter for 
the country as a whole continues to 
show an increase over a year ago, this 
increase totaling nearly 2,000,000 head 
for the first nine months of the year. 

At Chicago there was a scarcity of 
choice pigs and light livhts, also a de- 
creasing supply of heavier weights. 
Bulk of receipts fell within 180 to 250- 
Ib. classes. Demand was licht for hogs 
weighing 300 Ibs. and over, many of 
these falling within the same price 
range as good packing sows. 

Ton for the week at this market was 
$4.00, with a low top of $3.85 which 
went to $3.90 on the closing day of the 
period. Light roasting pigs topped the 
market with good to choice 140 ‘to 280- 
Ib. weights selling within a close range 
of the top. 

The following test is worked out on 
the basis of live hog costs and green 
product prices st Chicago during the 
first four days of the current week as 
shown in THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE. 


Ibs. 


160 to 180 180 to 220 225 to 250 275 to 300 
Ibs. Ibs. Ibs. 


$4.34 li $3.89 
67.50% 70.00% 71.00% 


Crediting edible and inedible offal to the above cutting values and deducting from _ these 
totals the cost of well finished live hogs of the weights shown, plus all expenses, the following 


results are secured: 
Profit per cwt. 
Profit per hog 
Loss per cwt. 
Loss per hog 
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$19.25 per barrel; fat backs, $12.50@ 
14.00 per barrel. 


LARD—Domestic demand was fair 
and the market was barely steady. For- 
eign interest was reported quiet. At 
New York, prime western was quoted 
at 4.85@4.95c; middle western, 4.70@ 
4.80c; New York City tierces, 44%@ 
45%c; tubs, 5%c; refined Continent, 
5%c; South America, 6%c; Brazil kegs, 
7e; compound, car lots, 64%@6%e; 
smaller lots, 6% @7c. 


At Chicago, regular lard in round 
lots was quoted at 2%.@b5c over Octo- 
ber; loose lard, 10c under October; leaf 
lard, 10@12%4c under October. 


BEEF—Demand was moderate and 
the market was about steady. Mess at 
New York was nominal; vacket, nomi- 
nal; family, $14.12@14.62 per barrel; 
extra India mess, nominal; No. 1 canned 
corned beef, $1.97%; No. 2, $3.90; 6 Ibs. 
South America, $12.00, »ickled tongues, 
$33.00@35.00 per barrel. 
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EUROPEAN PORK MARKETS. 

British cured pork markets were 
steady to stronger during September, 
with sterling quotations on American 
bacon and ham at Liverpool showing 
a tendency to advance. Weaker ster- 
ling exchange, however, prevented as 
marked an advance in dollar equiva- 
lents. American products were in re- 
stricted supply. Prices on Danish 
Wiltshire sides were steady in sterling, 
but declined slightly in gold equiva- 
lents. Receipts from Denmark were 
smaller in recent weeks, but still larger 
than last year, with prices under those 
of September, 1931. 

Indications are for a continued decline 
in continental hog killings and ship- 
ments as against last autumn and 
winter, but with the usual seasonal in- 
creases. In Germany, the leading 
European hog producing country aside 
from Russia, September prices regis- 
tered their usual seasonal decline as 
market receipts increased over July and 
August figures. September 1 hog 
figures for Germany were smaller than 
last year, but to a slighter degree than 
was anticipated. United States exports 
of bacon and hams reached extraordi- 
narily low levels in August. 

The British and German lard markets 
were steady to weaker during Septem- 
ber, especially in Germany. The Ham- 
bure average price declined fairly 
steadily from the high point reached at 
the end of August after a steady ad- 
vance beginning in the middle of last 
June. The current movement is some- 
what seasonal in character, with pre- 
vailing prices under those of last year. 
At Liverpool, Sentember prices of 
American refined lard ran slightly under 
the August average. There is no 
marked seasonal tendency in that mar- 
ket at this time of year. Prices con- 
tinue well below last year’s levels. 

August imports of lard at 16,477,000 
ose. were unusually low and the 
smallest for August since 1925. Total 
United States exports of iard in August 
were slightly larger than in either the 
preceding month or a year ago. 


nner 
LARD AND GREASE EXPORTS. 


Exports of lard from New York City 
Oct. 1. 1932, to Oct. 11, 1932, totaled 
6,044,700 lIbs.; tallow, none; greases, 
160,000 Ibs.; stearine, 146,800 Ibs. 
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Chicago. 

Wholesale fresh meat prices for Sep- 
tember compared with August, 1932, 
and September, 1931, as reported by the 
U.S. Bureau of Agricultural Economics: 


WHOLESALE. 
BEEF. 
Sept., Aug., Sept., 
1982. 1932. 1931. 
Steer— 
550-700 Ibs., Choice $14.32 $14.34 $14.96 
ere 12.82 .13.14 13.98 
700 lbs. up, Choice ..... 14.65 14.63 14.13 
Fete 13.40 13.15 13.20 
500 Ibs. up, Medium 06 11.10 10.80 
Common ... 8.95 8.61 8.31 
Cow— rae 8.50 8.18 9.36 
Medium ... 7.50 7.18 8.00 
Common ... 6.62 6.18 6.78 
VEAL CARCASSES (skin on). 
Choice 11.28 11.23 15.44 
SE - aces s0 10.28 10.09 14.40 
Medium 9.28 9.02 13.32 
Common ... 8.08 7.66 11.46 
LAMB. 
38 Ibs. down, Choice .... 13.05 14.78 15.68 
co " ee 12.12 13. 14.50 
Medium 10.74 11.11 12.38 
39-45 Ibs., Choice . 13.05 14.78 .68 
” eae 12.12 13.46 14.50 
Medium - 10.74 11.11 12.38 
MUTTON (Ewe): 
70 Ibs. down, Good ...... 5.55 6.74 7.00 
Medium ... 4.55 5.50 5.24 
PORK CUTS. 
Fresh. 
Loins— 
Pe Bis. Sec cs-cvncce's 3.48 12.82. 18.99 
gt Oe Je 12.76 11.97 18.40 
Bee BO. GR. ic ncccbdecece 11.25 9.90 16.26 
ee ee ee 8.54 7.58 13.14 
Shoulders, N. Y. style skinned— 
DED GR. Ge: ccccncavcece 7.82 7.95 10.15 
Cured 
Hams, smoked, reg. No. 1— 
mee Ee OR accretuanns« 12.88 13.70 19.50 
Se GE GG sceweswsncee 11.69 12. 18.90 
Hams, smoked, skinned, No. 1— 
 ) 2 Sf Se ere 14.38 15.30 19.20 
See TE GR. vc ciindetes 14.38 15.20 18.10 
Bacon, smoked, No. 1, dry cure— 
ae 14.50 15.30 22.90 
No. 1, 8S. P. cure— 
og J Seo eee 12.75 13.40 18.00 
gE een 11.75 12.30 17.00 
Lard, refined, tubs.......... 6.75 7.00 9.00 
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SEPTEMBER FRESH MEAT PRICES COMPARED 


New York. 

Wholesale fresh meat prices for Sep- 
tember compared with August, 1 
and September, 1931, as reported by the 
U.S. Bureau of Agricultural Economics; 


WHOLESALE. 
BEEF. 
Sept., Aug., 
1932. 1932. 
Steer— 

550-700 Ibs., Choice ....$15.48 $14.91 
Good ...... 14.24 13.79 = 
700 lbs. up, Choice 15.52 14.91 15.77 
SD. wesc 25 13.79 149 
500 Ibs. up, Medium 11.35 11.39 19g 
‘common 8.67 8.90 8.67 
Cow———“(<i;ssisC Good «C«W«w.. 9.79 10.70 1L@ 
Medium ... 8.56 9.43 8.95 
Common ... 7.25 7.91 (7% 

VEAL CARCASSES (skin on). 
~ Choice 13.85 14.20 2» 
Good ...... 1.96 13.28 173% 
Medium 10.32 11.80 1499 
Common ... .68 9.94 12.68 
LAMB. 

38 Ibs. down, Choice .. 13.88 15.26 16.9% 
.. ees 13.11 14.12 14% 
Medium 11.55 12.41 13.9% 
39-45 Ibs., Choice 13.86 15.06 162% 
ME. ccvcin 3.08 1411 1485 
Medium 11.55 12.41 129 


MUTTON (Ewe): 
70 lbs. down, Good 


Medium ... 62 
PORK CUTS. 
Fresh. 
Loins— 
ee Se ae oF 14.44 13.78 
Se Be BE cons caucdots 13.94 13. Pe 
Bae SO GE. vccnececéees 12.39 11.16 1781 
SY Ee PS A ‘10.26 9.31 1467 
Shoulders, N. Y. style skinned— 
ee 9.10 9.11 1282 
Cured. 
Hams, smoked, reg. No. 1— 
yr - FSR 13.38 14.30 20.99 
BP Gr le see cees canes B 14.038 19.68 
Hams, smoked, skinned, No. 1— 
yg Rh. CMT eee 13.72 14.97 104 
PE Be, Kons ckneseeet 13.66 14.92 18% 
Bacon, smoked, No. 1, dry cure— 
ae TU Ge: ace stacceees 14.50 14.75 
No. 1, S. P. cure— 
tS 3 11.10 11.40 184 
Un | ye eer eee 10.94 11.15 17.56 
Lard, refined, tubs.......... 7.31 7.20 98 








LIVE AND DRESSED MEAT PRICES COMPARED. 


Prices of steers and lambs, Chicago, compared with wholesale and retail 
fresh meat prices, New York, during September, 1932, compared with those of 
August, 1932, and September a year ago, are reported as follows by the U. § 


Bureau of Agricultural Economics: 
Average prices 

live animal? 

per 100 Ibs. 


Chicago. 
Sept., Aug., Sept., 
1932. 1932. 1931. 
Steer— 
GORD: ois boecteveses $9.62 $9.33 $ 9.72 
Ventdcedesrncea 8.08 8.2 8.58 
pO er 6.82 6.80 6.82 
Weighted av.* ...... 8.16 8.15 8.44 
Lamb— 
0 aan 6.24 7.23 
SEA siete wusaeeak ae 5.68 6.61 
Medium ....... 5.00 5.64 
Weighted av.‘ 5.57 6. 








Average wholesale Composite retail 
price of carcass? ices 
T 100 lbs. per Ib. 
ew York. New York. 

Sept., Aug., Sept., Sept., Aug., , 
1932. 1932. 1931. 1932. 1932. ea 
$15.48 $14.91 $16.14 $33.66 $32.15 $36.78 
14.24 13.79 14.88 27. 27.05 30.96 
11.35 11.39 11.21 22.86 22.79 28.01 
3.84 13.48 14.31 27.66 27.28 «3.8 
13.88 15.26 16.43 26.52 26.73 33.66 
13.11 14.12 15.00 20.62 21.84 24% 
11.55 12.41 13.04 18.05 18.61 23.46 
12.71 13.75 14.62 21.25 21.91 26.74 


1$teers, 1,100 to 1,300 pounds choice, 900-1,100 pounds good and medium. Lambs, 90 pounds down. 


*Beef, 550-700 pounds choice and good, 500 pounds up, medium. 


Lamb, 38 pounds down. 


‘Based on percentage trimmed retail cuts at average retail quotations. 
Prior to October, 1931, retail prices represented the mean of the range of quotations, but sub 
sequently they represent the average of all quotations reported for a designated grade. 


“Medium to choice grades, weighted, according to estimated New York distribution, i. e., ~ 


choice 24% per cent, good 51 
good 32 per cent and medium 40 per cent. 


% per cent and medium 24 per cent. 


Lamb, choice 28 per 








KILL REINDEER IN THE STATES. 


Slaughterhouses for reindeer im- 
ported from Alaska are to be erected 
at Moss Landing, Calif., according to 
R. L. Glassley of Montgomery Ward & 
Co., Oakland. The Eskimo Sisters 
Reindeer Company, backed by Axel 
Gottlund and red Selden of Pacific 
Grove, plan to handle 45,000 deer the 


first year, according to Glassley. Live 
animals will be shipped to the Moss 
Landing yards and kept on the 
until needed for market, Glassley 
The U. S. Department of the 

has approved the plan. 


——_ 


Watch “Wanted Page” for bargains 
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Tallow and Grease Markets 


TALLOW—The downward tendency 
in the tallow market apparently has not 
been checked as yet. Following sales 
at 3%c f.o.b. for extra at New York, 
market continued to slip. Between 250,- 
000 and 500,000 Ibs. are estimated to 
have changed hands at 3c f.o.b., a new 
low for the setback. Action of the 
market was not surprising in view of 
the weakness in securities and major 
commodities. 

The fact that tallow continued to 
come out was a little unsettling, but 
buyers continued to show interest at 
slight concessions. Reports were fairly 
satisfactory as to soapers’ trade, and 
would appear to forecast a fairly good 
demand for raw materials. 

At New York special was quoted 3c; 
extra, 34%4¢ f.0.b.; edible, 4c. 

At Chicago, trade in tallow continued 
dull, with offerings moderate and 
inquiry slow. At Chicago, edible was 
quoted at 44%4c; fancy, 4c; prime packer, 
3%c; No. 1, 344c; No. 2, 2%c. 

At Liverpool, Argentine beef tallow, 
October shipment, was 6d lower for the 
week at 28s 3d. Australian good mixed, 
— shipment was 3d lower at 23s 


STEARINE—Market was quiet and 
easier in the East. Oleo was quoted at 
5%c, but little or no activity was in 
evidence. At Chicago, the market was 
about steady but quiet. Oleo was 
quoted at 5%c. 

OLEO OIL—Interest was rather rou- 
tine, but the market held steadily at 
New York. Extra there was quoted at 
6@6%c; prime, 5%4.c; lower grades, 5% 
@5tec. 

At Chicago, trade was moderate and 
> (ee steadv. Extra was quoted 
at o%C. 








See page 86 for later markets. 








LARD OIL—Demand was moderate 
and the market ruled about steady. 
Prime at New York was -woted 9c; 
extra winter, 814c; extra, 7%c; extra 
No. 1,7%c; No. 1, 7c; No. 2, 6%c. 

NEATSFOOT OIL— Demand was 
rather small and mostly hand-to-mouth. 
Prices held rather steadily. Pure at 
New York was quoted at 8c; extra, 
ie; No. 1, 7%e; cold test, 12%c. 

GREASES—Considerable activity and 
a lower range featured the market for 
greases in the East the past week. A 
downward trend in tallow and weakness 
in other outside markets had an adverse 
Influence upon grease producers, and 
under freer offerings the market re- 
sponded readily as consumers backed 
away. It was estimated that around 
sn,000 Ibs. of house grease sold at 3c 
elivered at New York. This was fol- 
owed by business at 2%c delivered. 
ee was moderate activity in the 

elsewhere, and it was noticeable that 
erings were less free on the decline. 
ets continued to display some 
test. At New York, the market later 
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was barely steady. Yellow and house 
were quoted at 2%@2%c; A white, 
2%@3c; B white, 2%@2%c; choice 
white, 342c nominal. 

At Chicago, choice white grease held 
barely steady at the decline. More 
activity developed in yellow greases. 
Sales were reported of choice white at 
8c delivered Chicago, and of yellow, 
maximum 15 per cent acid, 24%c deliv- 
ered. At Chicago, brown was quoted at 
2% @2%c; yellow, 24%@2%c; B white, 
2%c; A white, 2%c; choice white, all 
hog, 3c. 

Jo 


By-Products Markets 


Blood. 


Chicago, Oct. 13, 1932. 
Market continues about unchanged. 
Little product changing hands. 


Unit. 
Ammonia. 


Ground and unground.............+-. $1.00@1.25in 


Digester Feed Tankage Materials. 


Trading very limited. Buyers’ views 
not over $1.00. 
Unit Ammonia. 
Unground, 10 to 12% ammonia. .$1.00@1.2in 


Unground, 8 to 10% ammonia... 1.25@1.50 & 10c 
TREE GUE eedicsccecccccistites -50@ .60 


Dry Rendered Tankage. 
Market remains about unchanged. 
Sales are slow. 
Hard pressed and exp. unground 


vy WEEE DONUT. oo nascicansesasiac $ .35@ .40 
Soft pred. pork, ac. grease & qual- 

SEG, TOR no og ecccnsesine veponte ry @22.00 
Soft prsd. beef, ac. grease & qual- 

Ws DOR svc even kcanbvctaqeuesesed @16.00 


Packinghouse Feeds. 
Market continues more or less inac- 


tive. Prices firm. 
Per Ton. 
Digester tankage, meat meal........ $20. 25.00 
Meat and bone scraps, 50%.......... 25.00@30.00 
Steam bone meal, special feeding 
SOP GR. <ocncechsgueudehbookesaute 21.00@22.00 
Raw bone meal for feeding.......... 21.00@ 22.00 


Fertilizer Materials. 


Market continues unchanged. Little 
product changing hands. 
Low ged, and ung. 6-0% ani. 1-00@L.10 & 10e 
Bone tankage, ungrd., low gd., 

| hE EEL 10.00@12.00 
Hoof Mel ...ccccccccccccccceccs @ .80 

Bone Meals (Fertilizer Grades). 

Stocks of ground steam bone meal 
very light. Inquiries are not numerous. 
Steam, ground, 3 & 50.............. $18.09 0-00 
Steam, unground, 3 & 50......... xe 12.00 

Gelatine and Glue Stocks. 


Trading continues very light. Prices 
are largely nominal. 


Per Ton. 

Ee eee er er $10.00@12.00 
Gall GROG 2c ccccccccccescccsccvccss 15.00@18.00 
Sinews, pizzles ......ccccccccccccses .00 

OEM HENS cccccccoccccccccceseccees 17.00 
Cattle jaws, skulls and knuckles.... 18.00@19.00 
Hide trimmings (new style)......... .00@ 6.00 
Hide trimmings (old style).......... 6. 8.00 
Pig skin scraps and trim., per Ib... 2%ec 


Horns, Bones and Hoofs. 
Offerings of packer bones limited. 


Per Ton. 
Horns, according to grade.......... $30.00@150.00 
Mfg. shin bomes.........s..eeeeeees 65. 110.00 
Gaile: RROGE <5 n 0:000050.0066s0seresee 10. 12.00n. 
FaME WOME 2. ccccccccccccccsvcssecs 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 





Animal Hair. 


Some bids in market for winter coil 
dried at $15.00; producers asking $20.00. 


Summer coil and field dried............ %@ ic 
Winter coil dried... ..........eeceeeees lc 
Processed, black winter, per Ib....... 3 3%e 
Processed, grey, winter, per Ib....... 2 2%c 
Cattle, switches, each*.............6+. %@ %X%e 





*According to count. 
i 


EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, Oct. 11, 1932. 

Unground dried menhaden fish scrap 
has advanced in price to $1.65 and 10c 
f.o.b. fish factories Virginia. 

Unground cracklings are lower in 
price. The last sale 50-55 per cent pro- 
tein having been made at 40c per unit 
f.o.b. New York. 


Some ground tankage sold at $1.45 
and 10c and unground tankage at $1.25 
and 10c f.o.b. New York. 


ncaioiilibcae 
WHALE OIL AND MEAL. 


Canada Packers, Ltd. Toronto, 
Canada, are carrying out tests on three 
white whales captured in Hudson Bay, 
in order to determine their commercia 
value in meal and oil content, accord- 
ing to the U. S. Department of Com- 
merce. The experiment is being con- 
ducted under the direction of the In- 
dustrial Development Board of Mani- 
toba, the tests being in Canada Packers’ 
well-equipped laboratory at the Toronto 
plant. 

Robert Simpson Co., Ltd., a large de- 
partment store in that city, are carry- 
ing display samples of whale oil and 
meal to feed to livestock. If it is found 
practical to Hype ng these ucts on 
a commercial scale the Manitoba In- 
dustrial Development Board will inves- 
tigate the advantages of establishing 
an industrial plant in that province for 
handling whales. 


——_q@——_ 
MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended Oct. 8, 1932: 
Point of 


origin. Commodity. 


Pewee eeeeeee 
arene 


een tae sebiateicwrer eve /ons eres 
Paraguay—Canned corned beef........ 
Uruguay—Jerked beef 


~~ fe 


BUSINESS OPPORTUNITIES. 
Watch the “Wanted” and “For Sale” 
page for business opportunities and 
bargains in equipment. 
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OIL CHEMISTS FALL MEETING. 


The sixth annual fall meeting of the 
American Oil Chemists Society will be 
held in the Congress Hotel, Chicago, 
Ill., October 20 and 21. It will be open 
to everyone interested in oil, fats, soap 


and allied lines. The usual informal 
luncheons will be held for members 
and guests on both days. Among the 
features arranged by the local com- 
mittee are trips to industrial plants in 
Chicago. A special feature of the meet- 
ing will be extensive exhibits of lab- 
oratory apparatus, chemical equipment 
and supplies for soap plant laboratories. 

The particular subjects dealt with at 
these fall meetings are those pertain- 
ing to soap and technology. Reports 
will be received from the soap analysis 
committee, the glycerine analysis com- 
mittee, the detergents committee, and 
the olive oil committee. 

Papers to be read include “Determi- 
nation of Refractive Index of Glycerols 
by the Immersion Refractometer,” L. 
F. Hoyt, Buffalo, N. Y.; “Color Stand- 
ards for Commercial Fats,” J. E. 
Donerty. East Cambridge, Mass.: “Sim- 
plified Color Readings,” A. S. Richard- 
son, Cincinnati, O.; “Merchandising 
With Oil and Soap,” J. L. Ferguson, 
Joliet, Ill.; “Votator,” R. C. Dawson, 
Louisville, Ky.; “Oil and Fat Analysis 
by the Thiocyanogen Method,” W. S. 
Martin and R. C. Stillman, Cincinnati, 
O.; “The Conflict of Politics With 
Science and Economics in the Fat and 
Oil Industry,” J. D. Craig, Buffalo, N. 
Y.; “The Effect of Storage Conditions 
Upon the Peroxide Values of Corn and 
Cottonseed Oils,” L. B. Kilgore, Wash- 
ington, D. C.; “Carotene as a Natural 
Antioxidant,” R. C. Newton, Chicago, 
Ill.; “The Physiological Effect of Feed- 
ing Glycerol on the Animal Organism,” 
A. J. Carlson, Chicago, Ill.; “The Ac- 
tion of Microorganisms on Fats,” L. B. 
Jensen, Chicago, Ill.; “Chemical Analy- 
sis—Tool and Training,” C. S. Miner, 
Chicago, Ill.; “Oil Refining Practice in 
Latin America,” R. D. Oilar, Lafayette, 


Ind. 
-—_— & —— 
BRITISH PALM OIL TRADE. 


British territories still account for 
more than one-half of the world’s palm 
oil trade, according to a survey of the 
industry just issued by the Empire Mar- 
keting Board, London. However, the 
proportion has been diminishing for 
some years. In pre-war years British 
territories accounted for 79 per cent of 
the oil exports; today the figure is 59 
per cent. 

Dutch East Indies, Belgian Congo and 
British Malaya, have become important 
producers of palm oil. In 1914 these 
countries accounted for only 2 per cent 
of the production, but in 1930 they pro- 
vided 30 per cent. 

Before the war Britain was by far 
the biggest palm oil importer, and her 
decreased imports are due to the loss 
of her re-export trade in the oil. The 
United States, Germany and other coun- 
tries are to an increasing extent satis- 
fying their requirements by direct im- 
portations. The United States is now 
the most important consumer of palm 
oil, being followed at some distance by 
Britain, Germany, and Italy. 

Expansion in the consumption of 
palm oil is mainly due to increased de- 
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velopments in soap manufacture, though 
available details indicate that other 
vegetable oils and marine animal oils 
are being used as substitutes to a grow- 
ing extent. The competition in recent 
years of such oils as cocoanut, peanut, 
and whale oil has affected the consump- 
tion of palm kernel oil, and the compe- 
tition of increased cereal and fodder 
crops has likewise affected the con- 
sumption of palm kernel cake and meal. 


a” 
MAYONNAISE MAKERS MEETING. 


A feature of the annual meeting of 
the Mayonnaise Manufacturers’ Asso- 
ciation, to be held in Boston, Mass., Oc- 
tober 24 to 26, will be a merchandis- 


ing clinic. The plan is to have E. St. 
Elmo Lewis, as a representative of the 
consumer, preside, and to conduct a 
question and answer forum with ques- 
tions from the members. 


Ellis R. Meaker, Ivanhoe Foods, Inc., 
Auburn, N. Y., president of the asso- 
ciation, has anpointed as the nominat- 
ing committee to function at the meet- 
ing the following: W. D. Kennedy, of 
the El Food Corporation, Dallas, Tex.; 
H. S. Wade, of the Owens-Illinois Glass 
Company, Toledo, O.; and W. R. Mc- 
Keldin, of Atmore & Son, Philadelphia. 
Putnam Neil, of the Hart Glass Manu- 
facturing Company, Dunkirk, Ind., has 
been appointed convention sergeant-at- 


arms. 
~ —-—— 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Oct. 11, 1932. 
With higher markets in cotton and 
grain, the price of cottonseed meal was 
bid up slightly today. January meal, 
which sold at $15.75 yesterday, sold at 
$16.00 today. The market, however, 
was more or less dormant. Trading 
lagged badly and at the $16.00 level for 
January there were more sellers than 
buyers. The cold weather which devel- 
oped in the last 24 hours added some 
strength to the situation. A better de- 
mand has sprung up, but is not suffi- 
cient to create any excitement. The 
close of the market was at a 10@15c 
advance. 


Price of cotton seed was bid up 50c 
per ton on the nearby months. It was 
unchanged, however, on the more de- 
ferred positions. March again sold at 
$16.50. The advance on the nearby po- 
sitions may be attributed to unfavorable 
weather. The market was strong, but 
as in cottonseed meal traders were more 
or less inactive. 


— 


VEGETABLE OIL EXPORTS. 


Exports of cottonseed oil and cocoa- 
nut oil from the United States during 
July are reported as follows by the De- 
partment of Commerce: 

Lbs. Value. 

Refined cottonseed oil .......... 1,641,456 $84,262 
Soybean oil 332,269 11,227 
Corn oil 125,859 7,778 
Vegetable oil lard compounds.... 18,086 
mt oil, crude 40,155 
Cottonseed oil, crude 24,235 

In addition to the above, there were 
shipped to the insular possessions, 69,- 
500 Ibs. of refined cottonseed oil, 19,532 
Ibs. of corn oil, 357,408 Ibs. of vege- 
table oil lard compounds, 421 Ibs. of 
cocoanut oil and 4,200 Ibs. of crude cot- 
tonseed oil. 


October 15, 1932, 


COTTON OIL MARKETS. 
Market transactions at New York: 


Friday, October 7, 1932. 


—Range— —Closing— 
Sales. High. Low. Bid. 


6 450 450 
including switches, 12 
Southeast crude, 3%c bid, 


Saturday, October 8, 1932. 
400 a 


& SS5h88882 


Sales, 
tracts. 


5 
420 a 
420 a 
428 a 
430 a 
440 a 
Sales, including switches, 2 contracts, 
Southeast crude, 3\%c bid. 


Monday, October 10, 1932. 


BeSE: See 


Sere & & 


Sales, including switches, 1 cont 
Southeast crude, 3c bid. 


Tuesday, October 11, 1932. 


ReESSESSE 


452 451 452 a ic3 
including switches, 14 con- 
Southeast crude, 344c¢ nom. 


Wednesday. October 12, 1932. 
HOLIDAY—No Market. 
Thursday, October 13, 1932. 


400 a .... 
408 a 414 
413 a 
427 a 
437 a 


Sales, 
tracts. 


439 








See page 36 for later markets. 








SOY BEANS IN RUSSIA. 

According to information received by 
the U. S. Department of Commence 
there is under cultivation in Russia 
about 988,000 acres of soy beans. While 
this is some 237,000 acres less than was 
planted in 1931, the crop, it is said, 
amount to around 197,725 short tons, 
compared with 147,780 short tons ® 


1931. 
eee 
COPRA AND OIL IMPORTS. | 

Cocoanut oil imported into the United 
States during July, 1932, totaled 2 
605,614 Ibs. valued at $684,123. 
imports totaled 267,172 Ibs. valued at 
$67,383. * 
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Trade Moderate—Market Easier—Cash 
Trade Moderate—Government Cotton 
Report Above Expectations — Lard 
Weak —Seed Firmer— Weather 
Against Movement. 


Operations in cotton oil futures the 
past week were again on a moderate 
sale, but trend continued downward. 
Prices were off 98 to 123 points from 
the recent highs, with the late months 
within striking distance of the season’s 
lows. Selling was scattered and mod- 
erate, but the undertone was barely 
steady due to reports of a limited cash 
trade, a larger than expected Govern- 
ment cotton estimate, and weakness in 
the western lard markets. 


These conditions were sufficient to 
bring about some selling and liquida- 
tion, while the heaviness in the stock 
market and new season’s lows in grains 
also served to unsettle oil. That selling 
pressure was not on a broader scale 
was due to lack of pressure of the new 
crop, owing to unfavorable weather. 
There were limited transactions in crude 
oil, and some firming of the seed mar- 
ket. Mississippi seed was quoted at 
$15.00 per ton bid; seed elsewhere in 
the belt $13.00 per ton bid. 

The most surprising feature of the 
week was the Government cotton esti- 
mate of 11,425,000 bales. This com- 
pares with 11,310,000 bales the previous 
month and 17,096,000 bales final last 
year. The trade had been looking for 
11,000,000 bales or less. There appeared 
ample reason for expecting a lower 
figure following the persistent rainy 
weather and the earliest frost on record 
in parts of the western belt. 


Crude Weak. 


As a result of the Government esti- 
mate, the trade completely lost sight of 
the fact, for the moment, that the crop 
is still a small one compared with last 
year. In oil, however, without a mate- 
rial broadening in distribution, a crop 
of the estimate size would come pretty 
close to furnishing sufficient oil for the 
season’s requirements. 


Commission house trade was on both 






and south are selling Mistletoe. 
us refer you to some of them. 











Many of the leading packers and 
wholesalers of the middle west, east, 
Let 


G.H. Hammond Company 
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Vegetable Oil Markets 
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sides. There were, however, no particu- 
lar overations. There was a little trans- 
ferring from the nearbys to the later 
months and further evidence of some 
spreading between lard and oil, oil being 
sold. January oil continued to rule at 
around to slightly above January lard. 
In some quarters a little attention was 
given the fact that crude oil was quoted 
at around the tallow price, but there 
appeared to be little basis, as yet, indi- 
cating that the soap kettle was a possi- 
bility in cotton oil. Extra tallow at 
New York was off to new lows for the 
present downward movement, selling at 
3'4c f.o.b. 


Crude oil throughout the week was 
quoted at about 100 points bid under 
New York January, indicating around 
3%4c for crude oil in the Southeast and 
Valley. Little was heard from Texas. 
The New York Produce Exchange is not 
posting official quotations on the crude 
markets any longer, so that from time 
to time, as the season progresses, there 








SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., Oct. 13, 1932.— 
Recent sales of crude have been made 
this week at 3%c lb. for Valley and 
around 2.90@38c lb. for Texas and Okla- 
homa. There has been a slowing down 
in seed movement since recent decline in 
seed prices. Interest in the refined 
markets is also light, traders generally 
talking politics, getting ready to vote 
and hoping for a larger volume of busi- 
iness in 1933. 

Memphis. 
(Special Wire to The National Provisioner.) 


Memphis, Tenn., Oct. 13, 1932.—Crude 
cottonseed oil, 3%c lb.; forty-one per 
cent protein cottonseed meal, $14.00; 
loose cottonseed hulls, $2.00. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., Oct. 18, 1932. — Prime 


cottonseed oil, 3c; forty-three per cent 
meal, $11.75; hulls, $2.00. 








Chicago, 
Illinois 


MARGARINE 





is the possibility of quotations covering 
a wider range than has been the case 
for the past several years. 


Cash Trade Routine. 

A routine condition was reported in 
the cash market. The trade was taking 
hold in a hand-to-mouth way, being un- 
settled somewhat by outside weakness 
and showing a disposition to await the 
government oil statistical report. The 
situation in lard was attracting atten- 
tion in consuming circles.. Hogs were 
heavy, and lard was under the influence 
of liquidation and lack of support. The 
best absorption came from packing- 
house interests. October lard, at the 
lows this week, was off 212 points from 
the recent highs; January, 118 points; 
May, 127 points. 

A great many are puzzled over the 
cotton estimate. There have been con- 
tentions from good southwestern inter- 
ests that Texas and Oklahoma combined 
have been overestimated by a minimum 
of 200,000 bales. Since the Government 
renort was compiled there have been 
showers and frosts and the hopes of any 
top crop of importance would appear to 
have been diminished considerably. 
Whether or not the crop reporting board 
took this possibility into consideration 
in the latest estimate remains to be 
seen. One thing appears certain. This 
is that after two months of more or less 
unsatisfactory weather conditions, it is 
difficult to fathom the Government’s 
latest estimate comvared with that 
made two months ago. 

COCOANUT OIL—Buyers and sellers 
were apart throughout the week, and 
the market nominally was easier. In 
the trade the opinion was quite freely 
expressed that prices would have to be 
shaded to bring about business. Con- 
sumers’ ideas were slightly under the 
market. At New York, tanks were 
quoted at 3%c; bulk oil, 3%c; Pacific 
— tanks, 34%c, with buyers bidding 

Cc. 


CORN OIL—Following the action in 
cotton oil, corn oil sold off to 4c f.o.b. 
mills and was ouoted at that level. De- 
mand was rather quiet. 

SOYA BEAN OIL—Demand was lim- 
ited and the market was about steady. 
Tanks at New York were quoted 3.60@ 
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aon tanks f.o.b. western mills, around 
Ac. 

PALM OIL—Consumers’ ideas were 
somewhat under the market but failed 
to attract sellers. As a result the mar- 
ket was inactive but quotably steady. 
At New York, sp»t Nigre and spot 
Lagos were purely nominal. Shipment 
Nigre casks were quoted at 2.90c; ship- 
ment Lagos, 3%e; 12% per cent acid 
bulk, 3.15c; 20 per cent softs, 3.10c. 

PALM KERNEL OIL—With demand 
quiet and hand-to-mouth the market 
was shaded slightly. Bulk oil at New 
York was quoted at 3.40c. 

OLIVE OIL FOOTS—Offerings from 
abroad were steadily held, and while 
demand at New York was moderate. 
Offerings were not pressing. Spot foots 
were quoted at 5@5%c; shipment, 4% 
@4%e. 

RUBBERSEED OIL—Market nomi- 
nal. 

SESAME OIL—Market nominal. 

PEANUT OIL—Demand was quiet, 
but the market was steady. Last busi- 
ness reported was at 4c for new crop 
oil f.o.b. southern mills. 

COTTONSEED OIL—Store oil de- 
mand was moderate, and the market 
was easier with futures. Crude oil gen- 
erally was quoted at 100 points under 
New York January or about 3%c bid 
in the Southeast and Valley. Little or 
nothing heard from Texas. 


——— 
SOYBEANS IN GERMANY. 


Efforts in Germany to grow soybeans 
from American seed are reported to 
have been unsuccessful, the beans prov- 
ing not to be adapted to German soil 
and climate. Only 9 of the 13 varieties 
of beans tested reached the flowering 
stage, and the most favorable results 
have discouraged further experiments. 
It is believed the number of days of 
summer sunshine is the chief factor in 
the unsatisfactory results. 


German mills are reported to be look- 
ing to Argentine for a sufficient future 
supply of soybeans for crushing. Argen- 
tina and one or more other South Amer- 
ican countries are vigorously promoting 
the growth of soybeans. 

ee ed 


DUTCH MARGARINE DECREE. 


A new decree has been made effective 
in the Netherlands imposing a store tax 
on margarine and other butter substi- 


tutes when used for consumption in that 
country. The decree also regulates the 
manner of packing these products and 
requires that margarine for such con- 
sumption must contain 25 per cent of 
domestic butter. 





GEO. H. JACKLE | 


Broker 


Tankage, Blood, Bones, 
Cracklings, Bonemeal, 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 

















New York City 
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Week’s C losing Markets 





FRIDAY’S CLOSINGS 


Provisions. 


Hog products were steadier the lat- 
ter part of the week on lighter hedging, 
scattered covering, renewed strength in 
outside markets, a good cash trade, 
steadier hogs and investment buying of 
the late lard months. 


Cottonseed Oil. 

Cotton oil was steadier with outside 
markets. Trade was featureless. Val- 
ley crude sold at 3%c lb. That figure 
was bid there and in the Southeast. 
Cash trade is fair. September cotton- 
seed oil consumption was 258,000 bar- 
rels; a year ago it was 255,000 bar- 
rels. Consumption for first two months 
was 605,000 barrels; last year, 452,000 
barrels. The satisfactory consumption 
was offset by visible stocks totaling 
1,963,000 barrels; last year at this time 
they were 946,000 barrels. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 

Oct. $4.10@4.25; Nov., $4.12@4.30; 
Dec., $4.14@4.15; Jan., $4.19@4.28; 
Feb., $4.20@4.37; Mar., $4.34@4.37; 
Apr., $4.35@4.45; May, $4.45@4.50. 


Prime summer yelow unquoted. 


Tallow. 
Tallow, extra, 3%c f.o.b. 


Stearine. 
Stearine, 5%c. 


Friday’s Lard Markets. 


New York, Oct. 14, 1932.—Lard, 
prime western, $4.60; middle western, 
$4.65@4.75; city, 44ec; refined conti- 
nent, 5%4ec; South American, 5%c; 
Brazil kegs, 64¢c; compound, 64 @6%c. 


Xs 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 


Livervool, Oct. 13, 1982.—Some de- 
mand during the week for hams for 
forward shipment but general market 
dull and weak. Fair demand for pure 
refined lard but price weak. Picnics 
very slow. 

Friday’s prices were as_ follows: 
Hams, American cut, 65s; hams, long 
cut, 78s; shoulders, square, none; pic- 
nics, 44s; short backs, none; bellies, 
clear, 57s; Canadian, 48s; Cumberlands, 
none; spot lard, 45s 3d. 


ee 


BRITISH PROVISION IMPORTS. 
Liverpool provision imports during 
Sept., 1932, reported by Liverpool Pro- 
vion Trade Association: 
Sept., 1932. 
Bacon (including shoulders), cwts. 
Hams, cwts. 
Lard, tons 
The approximate weekly consumption 
ex Liverpool stocks is given below: 
Bacon, Hams, Lard, 
b cwts. tons. 
5,671 818 
8,539 


423 
5,802 447 


» 1932 
Aug., 1932 
Sept., 1931 


HULL OIL MARKETS. 


Hull, England, Oct. 11, 1932.—(By 
Cable.)—Refined cottonseed oil, 24s 6d; 
Egyptian crude cottonseed oil, 22s. 


Retail Meat Prices 


A mi- t N Y 
PR gt - wee ew York, Ch. 


Compiled , B_ U. 8. Bureau of A 
ics. ices in cents per pound, “(amet 
average of quotations received.) 

CHOICE 


Beef. 


Porterhouse steak .. . 
Sirloin steak ...... . 
Top round steak..... 
Bottom round ...... ‘ 
Round steak, full cut ... 
Heel, round 


> Kan. City. "= 


New York. 
: $B sept. 30. 


S855 sept. 30. 
+ ti Chicago. 
se Sept. 30. 


Rump roast, boneless .: 
Rib roast, Ist 6 ribs .3 
Blade rib roast 25 
Cross rib & top chuck . 
Arm roast 

Straight cut chuck.. .2 
Corner piece 19 
Thick PEACE ..cccces . 
Navels 


i Gist £ dein! deisia! i fete gam, qu. $ 


isisisisisiz: Sis! isieie! ivivig: : sty Chtongo. 


? Bheksisis BEBE: 


Boneless stew meat. .3% 
Veal. 


Bikes 


Shoulder chops 
Shoulder roast ....... 
Boneless shoulder... . 
Breast 24 
Boneless stew 
Liver 

Lamb. 


Loin chops 
Rib chops 
Leg 
Shoulder chops 
uare chuc! 
Shoulder roast 
Breast : 
Shank and neck.... . 
Pork. 
Center loin chops... . 
Bib CHOPS cccccccce ‘ 
End chops ......... -22 
Fr. hams, whole... .22 
Fr. shoulders, whole . 
Fr. picnics, whole... 
Boston butts 26 


ih 


10 
-20 
52 
34 BF 
-28 4 
22 2 
22 2 
coo bt 
-19 
9 
2 
4 


is 
Ske: bikisis bi: 


Smoked picnics .... : 
Corned bellies or 


ee ee 


ARGENTINE BEEF EXPORTS. 
Cable reports of Argentine 
of beef this week up to Oct. at) 
show exports from that country wet 
as follows: To the United 
73,075 quarters; to the Continent, 3f2 
quarters. Exports the previous 
were: To England, 49,442 quarters; # 
Continent, 2,968 quarters. 


——e—— 


SOYBEAN EXPORTS. 
Exports of American soybeans during 
Julv, 1932, were 7,425,890 lbs. to Ge 
many, 5,440,260 Ibs. to Canada ami* 
quantity to Colombia sufficient to om 
the total to 12,867,470 lbs. Value : 
total exports was $125,816. oe 











: beg! : bebe? Geisha i dete gam Oley + 
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The New 
FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 


COOKS QUICKLY, 
EFFICIENTLY 


OPERATES MORE EASILY 
IS STURDILY BUILT 
We invite your inquiries 
The French Oil Mill 
Machinery Company 
Piqua Ohio 


ot) 








When you think of equipment 
think of 


HUBBARD 


J. W. HUBBARD CO. 


Manufacturers of a Complete Line of Packing House 
Machinery and Equipment 


718-732 W. 50th St. Chicago 
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Grinders — Screens 


for By-Products 


Heavier construction and many exclusive 





Williams Patent Crusher & Pulverizer Co. 
2708 N. Ninth St., St. Louis, Mo. 


Chicage New York 
37 W. Van Buren St. 


San Francisco 
15 Park Row 326 Rialto Bldg. 








CURING CASKS 


Tierces—Barrels—Kegs 
Standard and Special Sizes 


American Cooperage Co. 


Successors to Richard Hamilton, Inc., 
MAURER, NEW JERSEY 


Quality—Service—Price 








Me be! bebiss bi: 








Standard 1500-lb. 
Ham Curing Casks 


Manufactured by 


Bott Bros. Mfg. Co. 


Warsaw, Illinois 





Write for Prices and Delivery 














300 to 1200 Tons 


motes Cae ecter 
oop guided on 
Quality High, Price Low 


Ask us about them 
Dunning & Beoschert 
Press Co., Inc. 


362 West Water St. 


Syracuse, N. Y., U. S. A. 
Established 1872 























omen caer ne 


Heekin Cans 


Attractive, colorful, lithographed cans certainly create an impression of 
quality. Today, neither the dealer nor the consumer wants merchandise 


of any kind that is not packed in an attractive container. 


For years 


Heekin has served packers with lithographed cans for every require- 
ment. Today Heekin personal service is ready to assist you in making 


your present can more beautiful . . 


- more attractive for the pur- 


chaser. Write for information. 


The Heekin Can Co. 


Cincinnati, Ohio 
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Live Stock Markets 


CHICAGO 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Chicago, Oct. 13, 1932. 


CATTLE—Compared with a week 
ago: Fed steers and long yearlings un- 
evenly lower, generally 25c off through- 
out list; plain qualitied weighty bullocks 
and inbetween grade yearlings, as 
much as 50c lower, choice long year- 
lings and comparable heavies ruling 
about 25c off; light heifer and mixed 
yearlings, strong; butcher heifers, 25@ 
50c higher; beef cows, strong to 25c 
higher; cutters, 10@15c up; bulls, 
strong; vealers steady. It was largely 
a beef steer run, with light steers and 
long yearlings predominating. Shipper 
demand was narrow. Extreme top, 
$9.85; practical top at close, $9.50; prac- 
tical top long yearlings, $8.85, out- 
standing load $9.50; bulk grainfed 
steers, $6.00@8.75. There were about 
6,000 western grassers in run; best 
killers, $6.25; bulk, $5.00@6.00. 

HOGS—Compared with one week 
ago: Market mostly steady; weights 
below 170 Ibs. 15@25c higher; reduced 
quota packing sows about steady. Re- 
ceipts continued light. Fresh pork 
trade was weak until late. Shipping 
requirements continued unusually light. 
Week’s top, $4.00, paid Monday; low- 
est top, $3.85 paid Wednesday; closing 
peak, $3.90 for choice 150- to 280-lb. 
weights; late bulk good to choice 140 
to 280 lbs., $3.75@3.85; 300 to 360 lbs., 
$3.30@3.70: pigs, $3.50@3.85; roasters, 
to $4.00; packing sows, $2.80@3.25; 
smooth lightweights, $3.30@3.45; ex- 
treme weights, $2.75 down. 

SHEEP—Compared with week ago: 
Fat lambs, mostly 25c higher, all grades 
sharing advance. Expanded direct re- 
ceipts the principal late depressing fac- 
tor; other killing classes unchanged. To- 
day’s bulks follow. Better grade na- 
tive lambs $5.00@5.50, few $5.75@5.90; 
earlier top native lambs, $6.25; rang- 
ers, $5.95; good Montanas and Wash- 
ingtons scaling 75 to 86 lbs., $5.00@ 
5.25; around 80-lb. fed westerns, $5.25; 
slaughter ewes, $1.25@2.00. 


oo 
KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Kan., Oct. 13, 1932. 

CATTLE—Matured fed steers scaling 
1,200 Ibs. up were relatively scarce, and 
values held mostly steady. Lighter 
weights, yearlings and grassers moved 
slowly at weak to 25c lower rates. No 


choice heavies were offered, and the 
week’s top rested at $8.50 on best 1,206- 
lb. weights. Bulk of the fed arrivals 
cashed from $5.00@7.75, while most of 
the srass fat offerings went from $2.75 
@4.75. Light mixed yearlings and fed 
heifers held steady, but grassy kinds 
ruled weak. Bulls closed 10@15c under 
a week ago, and vealers were steady, 
with the late top at $5.50. 


HOGS—A weaker undertone de- 
veloped late in the week, and final 
values are 10@15c below last Thursday 
with the demand slow at the decline. 
The late top rested at $3.45 for best 
180- to 220-lb. weights, while bulk of 
the 170- to 270-lb. weights cleared from 
$3.35@3.45. A few 280- to 325-lb. 
butchers went at $3.20@3.35. Light 
lights sold readily to shippers at $3.15 
@3.40. Packing sows are 10@15c low- 
er at $2.25@2.90. 


SHEEP—Demand for fat lambs was 
rather active, and closing levels are 
15@25c over a week ago. Best range 
lambs scored $5.55 to shippers, while 
packers stopped at $5.40. Bulk of the 
westerns sold from $5.00@5.40. Choice 
natives reached $5.00, with others down 
to $4.75. Mature sheep held steady, 
with most of the fat ewes selling at 
$1.25@1.50; best, $1.85. 


——— Ge = 
ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


East St. Louis, Ill., Oct. 13, 1932. 


CATTLE—Values were uneven in 
cattle, the tendency in most instances 
being weak to lower although a few 
spots showed strength. Compared with 
one week ago: Native steers in medium 
flesh and better, 25@50c lower; other 
natives, steady to 25c off; western grass 
steers, 25@50c lower; mixed yearlings 
and heifers, steady to 25c off; beef 
cows, 25c higher; cutters and low cut- 
ters, strong; bulls, unchanged; vealers, 
25c higher. Top 1,134-lb steers scored 
$8.25; best yearling steers, $8.10; bulk 
of steers, $5.25@7.85; most good and 
choice kinds, $6.75@8.00. Western 
grass steers ranged from $3.10@5.25; 
bulk, $3.25@3.75; bulk of good and 
choice mixed yearlings and heifers, 
$5.75@7.00; medium fleshed kinds, $4.50 
@5.35. Top mixed yearlings brought 
$7.50; best heifers, $7.00. Beef cows 
sold largely at $2.25@3.00; top, $3.75; 
most low cutters, $1.25@1.50. Top sau- 
sage bulls closed at $2.85, with veal- 
ers downward from $6.50. 


HOGS—Porker prices ruled steady 





MODERN 


SERVICE 


From the Nation’s Oldest and Largest 
Livestock Buying Organization 


Chicago, Ill. Cincinnati, Ohio 
Indianapolis, Ind. 
Lafayette, Ind. 
Louisville, Ky. 


LIVE STOCK BUYING ORGANIZAT I< 


Montgomery, Ala. 


Detroit, Mich. 
Nashville, Tenn. 
Omaha, Neb. 
Sioux City, Iowa 


Dayton, Ohio 


Y 


N 
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October 15, 1935 
to 5c lower during the week, light li 
finding the best action on late light 
The Thursday top was $3.80, with 
of hogs $3.65@3.75; sows, $2.75 @3.95, 
SHEEP—Fat lambs advanced 
other classes holding steady for the 
week. Small killers paid up to $57 
for choice lambs. Packers taki 
bulk Thursday at $5.25@5.50. 
mon throwouts earned $3.00 @3.50: 
yearlings, $4.25; fat ewes, $1.25@L% 


ee 
OMAHA 


(Reported by U. S. a of Agricultura] 
cs. 


Economics. 
Omaha, Neb., Oct. 13, 1932 


CATTLE—Market on fed steers anj 
yearlings was draggy all through the 
week, with prices working lower, the 
week’s decline measuring unevenly % 
@50c. Light heifers lost around 25e; 
other she stock, unevenly steady to 2 
lower. Bulls and vealers closed the 
week firm. The week’s top price of 
$9.40 was paid for choice 1,329) 
steers. Choice 1,271-lb. steers sold at 
$9.35, and 1,129-lb. weights at $9,009, 
Smell lots of choice heavy heifers golf 
at $7.25@7.75; practical top vealers, 
$5.50; few, $6.00 to all interests. 

HOGS—tTrend of hog prices was gen. 
erally lower, comparisons Thursday with 
Thursday steady to 25c off. Th 5 
top was $3.40 with the following bulks: 
160 to 250 lbs., $3.25@3.40; 140 to 160 
Ibs., $3.00@3.25; 250 to 350 Ibs., $2.90 
@3.30; sows, $2.50@2.75. 

SHEEP—Curtailed receints resulted 
in a stronger turn to slaughter lamb 
values. Comparisons Thursday with 
Thursday showing a net advance of 3 
@40c. Matured sheep were scarce and 
unchanged. Thursday’s bulk sorted na- 
tive and range lambs sold $5.25; fed 
clipped lambs, $5.25; fed wooled lambs, 
good to choice, $5.00@5.40; choice year- 
lings, $4.00; light ewes, up to $2.00. 


fe 
ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


St. Joseph, Mo., Oct. 13, 1982. 

CATTLE—Light steers and yearlings 
show little change for the week; other 
fed steers and long yearlings fully 2 
lower, with extremes 35@40c of. 
Straight grassers were scarce and held 
steady. All grades of cows show a 2x 
decline. Bulls, vealers and calves weit 
unchanged. Steers of high finish were 
again entirely lacking, and a price & 
$8.60 represented the ton: bulk fe 
steers and yearlings, $5.75@7.50; eight 
loads common grassers and cuttets 
$2.85@3.25; best mixed yearlings, $7.5} 
a few choice heifers, $7.00; bulk grass? 
and short fed heifers, $3.25@52. 
choice cows, $3.50@8.65; bulk beef 
cows, $2.00@2.75; cutter grades, 
@2.00; most bulls $2.00@2.40; practical 
top vealers, $5.50, a few selects $6.0; 
most killing calves, $3.00@4.50. 

HOGS—The hog top dropped to $330 
today, setting a new low mark for the 
last four months. . Prices are 15 
lower on butchers and 25¢ lower ® 
sows than a week ago. Bulk hogs, 16 
to 260 lbs., Thursday, $3.30@3.40;, 
to 310 Ibs., \ $3.10@3.25; most 
lights $3.25@3.40; sows, largely 
2.75; top sows, $2.90. 

SHEEP—Fat lambs, which held ‘3 
low position for recent years 8 
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earlier, advanced 2°™35c, and the top 
m range Offerings hit $5.40, with best 
natives $5.25. Bulk of range offerings 
for the week brought $5.00%5.25; de- 
sirable natives, $4.75@5.00; medium 
quality natives. $4.25@4.50. 


fe 
SIOUX CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Sioux City, Ia., Oct. 13, 1932. 

CATTLE — Bearishness again per- 
meated slaughter cattle trade, and all 

ice revisions appeared as reductions. 

ity lent some support to the mar- 
ket for killing steers and yearlings, but 
many late transactions indicated 25c 
Josses following last week’s sharp 
break. Medium weight beeves made the 
$825 top this week, while strictly 
choice kinds were absent. Most grain 
feds sold at $7.75 down, while plain 
short feds and grassers cleared at $5.50 
and under. Fat she stock ruled weak 
to 25c lower, choice heavy kosher heif- 
ers sold up to $6.75 sparingly, and beef 
cows bulked at $2.25@2.75, with low 
cutters and cutters chiefly $1.50@2.25. 
Bulls declined 25c, and medium grades 
went at $2.35 down. Not much change 
developed for vealers; best on market 
made $6.00. 

HOGS—A weak undertone featured 
the hog market this week, and despite 
light local receipts a further downward 
revision to prices resulted. For the 
week most classes showed a 10@20c 
decline. Thursday’s top held at $3.40; 
bulk 180- to 260-lb. weights, $3.20@ 
3.35; 260 to 310 Ibs., $3.00@3.20; 310- 
to 350-Ilb. averages, $2.85@3.00; 140- to 
170-Ib. selections, $3.00@3.25; packing 
sows, $2.25@2.85. 

SHEEP—Under shipper competition 
fat lamb prices increased 25@385c and 
the late bulk of good to choice natives 
made $5.00@5.35; top, $5.35. Fed 
clipped and fed wooled offerings cashed 
$5.10 down, while choice rangers early 
brought $5.25. Aged sheep changed 
little, as bulk of desirable slaughter 
ewes turned at $1.00@1.75. Strictly 
on light weights - were quoted to 


Ye 
ST. PAUL 


(By U. S. Bureau of Agricultural Economics and 

Minnesota Department of Agriculture.) 

So. St. Paul, Minn., Oct. 12, 1932. 

CATTLE—Following a declining hog 
and lamb market, cattle prices went 
of another 25¢ or more during the 
week. Choice fed medium-weights 
stopped at $8.25; yearlings, $8.00; 
Plainer fed offerings, down to $6.00; 
grassers and warmed-ups, largely $4.00 
@5.50. Grass cows centered at $2.25@ 
3.00; heifers, $3.00@4.00; low cutters 
and cutters, $1.25@2.00; bulls, $2.50 
down; vealers, $5.00@6.00; bulk, $5.50. 

HOGS—Further uneven declines on 
hogs carried prices to the lowest levels 
since mid-June. Better 160- to 230-lb. 
Weights centered at $3.25@3.35; a few 
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sorted selections, to $3.40; heavier 
butchers, $2.70@3.15; pigs, mostly 
$3.20; packing sows, $2.25@2.70. 

SHEEP — Slaughter lambs worked 
25c or more higher, better native and 
Dakotas selling at $5.25; cull and com- 
mon lambs, $2.00@3.00. Ewes con- 
tinued $1.00@1.50, unchanged. 


ES Sah 


CORN BELT DIRECT TRADING. 
(Reported by U. S. Bureau of Agricultural 
Economics. ) 

Des Moines, Ia., Oct. 13, 1932. 

Receipts at 21 concentration points 
and 7 packing plants in Iowa and Min- 
nesota were only moderate, but demand 
was unusually slow, and current quota- 
tions are most 10c lower than a week 
ago. Shippers were very light buyers, 
and packers were not aggressive. 
Week’s receipts consisted largely of 
fairly well finished 190- to 260-lb. 
weights selling mostly from $3.20@ 
3.45, dependent on the distance hauled. 
Long haul loads frequently brought 
$3.50; 270- to 320-lb. weights, largely 
$3.00@3.35; packing sows, $2.35@2.85. 

Receipts of hogs unloaded daily at 
these 21 concentration yards and 7 
packing plants for week ended Oct. 13: 


Last 
week. 
Friday, Oct. 7 22,600 
Saturday, Oct. 8 
Monday, 
Tuesday, 
Wednesday, 4 
Thursday, Oct. 1 


~ ‘Unless otherwise noted, price quotations are 
based on transactions covering deliveries showing 
neither excessive weight shrinkage nor 


—&—__ 
CANADIAN LIVESTOCK PRICES. 
Leading Canadian centers top live- 
stock price summary, week ended Oct. 
8, 1932, with comparisons: 
BUTCHER STEERS. 
Up to 1,050 Ibs. 


4 
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Toronto $ 5.40 
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Winnipeg 
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Prince Albert 
Moose Jaw 
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Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


n 
= 


RSRZSZSB 
am: araes 
83: $3333 


ee 29 ae On A3.00 


SELECT BACON HOGS. 
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FEWER LAMBS ON FEED. 


Shipments of feeder lambs into the 
Corn Belt states in September continued 
very small. The estimated number in- 
spected through markets was only about 
55 per cent as large as the heavy Sep- 
tember shipments of last year and 60 
per cent of the five year September 
average number and was the second 
smallest in at least fourteen years. The 
total shipments for the three months, 
July to September inclusive this year 
were only about 53 per cent as large as 
for the corresponding period in 1931 
and were the smallest for the period in 
at least fourteen years. 


Little information is as yet available 
as to the number of lambs that will be 
shipped direct to Corn Belt feed lots 
this year. The movement to the first of 
October was relatively small, while last 
year it was heavy, due to the early 
movement of feeder lambs from the 
drought areas. A fairly large direct 
movement from Montana is reported as 
in prospect for this year but from the 
other western sheep states it is expected 
to be much smaller than a year earlier. 

All present information indicates that 
lamb feeding in the Corn Belt will be 
on a greatly reduced scale from last 
year and from any other recent year. 
Present indications are that total feed- 
ing in Colorado will be on a consider- 
ably reduced scale from last year, with 
smaller numbers fed in northern Colo- 
rado and the Arkansas Valley and 
larger numbers in the San Luis Valley 
and on the western slope. Feeding in 
the Scotts Bluff area is expected to be 
but little different from last year, but 
there may be a large increase in the 
Central Platte Valley where hay and 
feed supplies are very plentiful. 

Numbers fed in nearly all of the other 
western states are expected to be as 
large as or larger than last year with a 
relatively large increase in the area 
west of the Continental Divide. The 
availability of funds for financing feed- 
ing operations, however, will be a deter- 
mining factor in some states. 

a 

RECEIPTS AT CHIEF CENTERS. 

Combined receipts at principal mar- 
kets, week ended Oct. 8, 1932: 

At 20 markets: Cattle. Hogs. Sheep. 
464,000 


Hogs at 11 markets: 
Week ented Oak. B. ...cccksiav ecw iveneared 


At 7 markets: 


Week ended 
Previous wee 
1931 




















Watch “Wanted Page” for bargains. 











Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 





L. Hi. 





Indiana 








Order Buyer of Live Stock 


MeMURRAY 


Formerly of McMurray-Johnston, Inc. 
Indianapolis 


Ft. Wayne 
Indiana 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ended Saturday, October 8, 
1932, with comparisons, are reported to THE 
NATIONAL PROVISIONER as follows: 

CHICAGO. 
Sheep. 
10,758 
7,206 
5,636 


Hogs. 

Armour and Co. 3,870 
Swift & Co » 

Wilson & Co. 3,449 

Morris & Co. ée . 700 

a Amer. osee 

H 517 


. Hammond Co. 
Libby, McNeill & Libby. vee +ne6 
11,088 19,906 
27,447 2,519 


Shippers 
Others 
Brennan Pkg. Co., 4,789 hogs; Independent Pkg. 
Co., 974 hogs; Boyd, Lunham & Co., 700 hogs; 
Hygrade Food Products Corp., 2,771 hogs; Agar 
Pkg. Co., 4,781 hogs. 
Total: 44,356 cattle, 6,113 calves, 63,620 hogs, 
66,697 sheep. 
Not including 1,423 cattle, 534 calves, 
hogs and 34,569 sheep bought direct. 
KANSAS CITY. 
Cattle 
& calves. 


33,491 


Hogs. 
3,377 
2,829 
3,124 3,924 
5,882 5,635 
3,614 5,500 

304 oore 


Sheep. 
4,192 
7,961 


Independent Pkg. Co.. 
Joseph Baum Pkg. Co.. 24 
Others 4,307 


31,552 


9,292 


Sheep. 
11,375 
11,344 


1714 
ome 


Bagle Pkg. Co., 8 cattle; Gn Hoffman Pkg. 
Co., 20 cattle; Grt. Omaha Pkg. Co., 24 cattle; 
Mayerowich Pkg. Co., 5 cattle; que Pkg. Co., 
75 cattle; J. a & Sons ye - 5 cate: So. 
Omaha Pkg. 29 cattle; Lincoln’ Pkg. Co., 227 
cattle; Pkg. Co., 
Co., 682 cattle; Wilson & 

Total: 18,485 cattle and calves; 
30,979 sheep. 


24 cattle; Sinclair Pkg 
Co., 161 cattle. 


42,857 hogs; 


EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
3,718 1,463 
4,367 a 
Hunter Pkg. Oo... 1, cece 0408) |S 
American Pkg. Co. 7 ese coee 
)  ® . Ga eeae 2,534 
Sicloff Pkg. Co. coos 722 
Independent Pkg. “Co. “325 vad 463 
7,0 3,364 25,671 


755 11,742 

8,137 53,703 

Not including 2,168 cattle, 1,723 ae, 
hogs and 1,852 sheep bought direct 
ST. JOSEPH. 

Cattle. Calves. Hogs. 


635 10,624 
570 9,489 
300 863,151 


1,505 23,264 
SIOUX CITY. 
Cattle. Calves. 


Cudahy Pkg. Co. . 2,512 166 5,608 
Armour and Co. ... 132 865,275 
Swift & Co. 1,559 146 . 

Shippers ,558 5 56,112 
Others 21 88 


470 19,623 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. 


2,991 
3,101 
617 


966 
2,241 
804 


"148 
1,449 
1,908 
9,219 

33,048 


Sheep. 
14,176 
5,199 
3,072 


22,447 


Armour and Co. 2572 
835, 


Hogs. Sheep. 


4,092 
3,565 
2,881 


Armour and Co. 842 
Wilson & Co. 436 
36 
1,314 6,709 
Not including 62 cattle bought direct. 
WICHITA. 
Cattle. Calves. 
Cudahy Pkg. Co. 344 
Dold Pkg. Co. 358 18 
Wichita D. B. > 2 cece 
Dunn-Ostertag 
Keefe-Le Stourgeon. 
Fred Dold & Sons.. 


Hogs. 
4,826 
3,364 


4 
102 
362 
Not including 3,636 hogs bought 
DENVER. 
Cattle. Calves. 


857 74 
622 122 
2 183 


379 


Swift & Co. 
Armour and Co..... 


ST. PAUL. 


Cattle. Calves. 


12,168 10,140 


MILWAUKEE. 
Cattle. 


pha ge a Sie; Co. 2,073 
wift & Chi. 148 


303 381 
3,995 10,063 
INDIANAPOLIS. 
Cattle. 
Kingan & Co. ...... 1,087 
Armour and Co. 809 
Hilgemeier Bros. ese 
Brown Bros. 18 
Stumpf Bros. ; 
Riverview Pkg. Co.. 
Schussler Pkg. 


393 
189 


Art Wabnitz 
Hoosier Abt. wens 
Shippers 1,361 
Others 158 
2,189 
CINCINNATI. 
Cattle. 


S. W. Gall’s Sons.. 
Ideal Pkg. Co. .... 
E. Kahn’s Sons Co.. 
er G. & B. Ce. 

J. hrey Pkg. Co.. cage 
H. H. Meyer Co.... osee 
A. Sander Pkg. Co.. eons 
123 


"276 
123 


J. Schlacter’s Sons.. 
& F. Schroth Co. 


230 
710 
514 


1,976 


Calves. 


Calves. 


Calves. 
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Hogs. Sheep. 


9,487 
13,324 
16,160 
38,971 


Hogs. 


15,757 


Hogs. 


20,891 
200 


39,308 


9,627 
12,208 
2,029 
23,864 


Sheep. 


1,835 
1,917 


"152 
246 
518 

5,457 


Not including 800 cattle, 2,027 hogs and 1,032 


sheep bought direct. 


RECAPITULATION. 


Recapitulation of packers’ purchases by markets 


for week ended Oct. 8, 1932, wi 
CATTLE, 


Chicago 
Kansas City 
hi 


St. Joseph 
Sioux City 
Oklahoma City 
Wichita 

nver 
St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 


Total 


St. Joseph 
Sioux City 
Oklahoma City 
Wichita 
Denver 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 


Serre te Te 329,585 
SHEEP. 


Total 


ichita 
Denver 
St. 
Milwaukee 
Indianapolis 
Cincinnati 


155,325 


79,796 
29,425 
49, bo 
56, 


18, 986 
23,003 
7,863 
8,423 
4,560 
31,627 
14,082 
38,170 
14,534 


376,305 


85,388 


th comparisons: 


Cor. 


287,975 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago 
Stock Yards for current and comparative 
are reported as follows: 

RECEIPTS 
Calves. 


5 
B 


hemee 

SLPASH 
— 

SESZER 
@ 


B88 


Sat., Oct. 8 


Total this week.45,351 

Previous week a 

Year ago 5 

Two years ago. ‘51, 8 
SHIPMENTS, 
Cattle. 
- 3, 771 


ool eed 
. Rb eeo by sae 
* @ So 
338484 gEk£ 


Total this wetk.34 os 
Previous week ...15,970 
Year ago 17,760 
Two years ago. '16; 616 
Total receipts for month and 
with comparisons: 
—October—— 
1932. 1931. 


he 
wen 


785 
1,209 
603 


* asks 
Feexel scoueee Gessleskiece li 


fice 





WEEKLY AVERAGE PRICE 0 
Cattle. 


Week ended Oct. 8..$ z 25 
— ious week 7.80 
1 


f 


EeEgeet 


Ay. 1927-1931 --$11.85 $9.15 $420 $1050 


SUPPLIES FOR CHICAGO PACKERS, 


Net supplies of cattle, hogs and sheep for pack- 
ers at the Chicago Stock "Facts: 


*Week ended Oct. 8 
Previous week 
1931 


74,417 
72,917 


85,600 
78,140 
70,555 
78,244 
74,848 
63, 665 


*Saturday, Oct. 8, estimated. 


HOG RECEIPTS, WEIGHTS, PRICES. 
Receipts, average weights and top and average 
price of hogs, with comparisons: 
No. Avg. 
Rec’d. Wet. 
*Week ended Oct. 8..101,800 
Previous week 115. 
1931 


; 


=| Sésscee3 


_ 
BESSape 


244 
251 
223 
233 
239 
238 
249 
Av. 1927-1931 119,800 "236 $10.10 


*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal ir 
spection for week ended Oct. 7, 1932, with com 


parisons: 
101,37 
05,840 


Sszseak 


Week ended Oct. 7 
Previous week 


CHICAGO HOG SUPPLIES. 
Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
Oct. 12, 1932, were as follows: 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York 


markets for week ended Oct. 8, 1932: 
Cattle. Calves. Hogs. Sheep 


8,633 
11a 
i 


Jersey City 
Central Union 


New York 15,311 


18, 
Previous week 6,645 13,140 21, 
Two weeks ago 19, 
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RECEIPTS AT CENTERS LIVESTOCK PRICES AT LEADING MARKETS. 


SATURDAY, OCTOBER 8, 1982. Livestock prices at five leading Western markets Thursday, Oct. 13, 1932, 
Psa Uhlig re as reported by the U. S. Bureau of Agricultural Economics: 


4,000 Hogs (Soft or ofl be ~ and roast- CHICAGO. E.ST. LOUIS. OMAHA. KANS. CITY. SsT. PAUL. 
ing pigs ex 
It. it. (140.100 Ibs.) gd-ch 
Lt. wt. (160- 180 Ibe. gd- 
(180-200 lbs.) 
Med. wt. (200-220 
(220-250 Ibs. 
Hvy. wt 
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Slaughter Sheep and Lambs: 
LAMBS: 
ge Ibs. down)—Good-choice .. 
WEDNESDAY, OCTOBER 12, 1932. (All “weleihts)__Gamunses 
ee . 12,000 16,000 YEARLINGS WETHERS: 
: (90-110 lbs.)—Med-ch. 
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SLAUGHTER REPORTS aa 
Yhicago 


Special reports to The National Provisioner Kansas City 
show the number of livestock slaughtered at 14 h 
centers for the week ended October 8, 1932, with 
comparisons: 

CATTLE. 


SSSSSS5SSSSSSS3S53 


S8ssere 


SESSERSESSSEPEE 


toe Bho 
Shots 


$5823 


Cor. 
THURSDAY, OCTOBER 13, 1932. . * Philadelphia 
> P ° Indianapolis 1,000 
19,000 New York & ~ponaee City. 69,012 
4,500 Oklahoma Cit 1,074 
Cincinnati 
Denver 
St. Paul 
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a. FINNISH MUNICIPAL ABATTOIR. 
oma City 
— po The new municipal slaughterhouse at 
Paul .... : *... Helsingfors, Finland, which was begun 
in the spring of 1930, is expected to be 
completed in the spring of 1933, accord- 
ing to the American consul at that 
Chicago point. Eight buildings are included, the 
roe Ces 29,425 14, exteriors of all of which are practically 
. completed. The interiors are unfinished 
a and most of the equipment is yet to be 
Wichita . 337 12:350 8938 installed. This establishment been 
Fort Worth 3,260 3,597 --.- built with a view to the most modern 
| eect 17042 (17 , ideas regarding light, sanitation, air 
New York & Jersey City. 49,984 conditioning and mechanical facilities, 
pees, ty 6,709 7,863 2,012 according to the report. There is a spe- 
Denver 8,088 3,395 6,446 cial ice making and refrigerating plant 
Paul --++| which will provide refrigeration in sum- 
mer and a central heating plant. 
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SEPT. FEDERAL SLAUGHTERS. 

Federal inspected hog slaughter con- 
tinued to show an increase in September 
over the same month a year ago. Cattle 
and sheep slaughter also showed in- 
creases but calf slaughter registered a 
decline. For the nine months period 
ended with September more hogs and 
sheep but fewer cattle and calves were 
slaughtered than in the same period a 
year ago. 

The slaughter by stations and total 
slaughter are reported as follows by 
the U. S. Department of Agriculture: 

Sheep and 


Cattle. Calves. lambs. Hogs. 

Baltimore 7,487 1,537 5,257 62,478 
Buffalo 6,763 2,068 9,135 64,550 
Chicago 134,748 29,755 327,247 416,965 
Cincinnati 14,857 5,477 22,940 76,435 
Cleveland 3,555 (1) (1) 39,481 
Denver 6,329 1,231 (1) 22,971 
Detroit 6,600 5,158 16,348 82,711 
Fort Worth 17,344 14,671 20,005 16,945 
Kansas City 66,744 23,215 130,575 223,768 
Los Angeles 9,513 2,088 29,901 25,081 
Milwaukee 18,589 36,739 9,790 92,447 
National Stock 

Yards 47,065 20,433 46,726 213,181 
New York 29,214 50,786 266,102 (1) 
Omaha 75,510 5,473 165,958 195,174 
Philadelphia 6,990 8,525 27,596 76,279 
Sioux City 25,838 2,192 60,395 84,414 
South St. 

Joseph 21,568 (1) (1) 70,728 
South St. 

Paul 49,420 46,855 85,860 104,613 
All other 

stations 169,766 110,194 443,486 1,383,608 
Total: 

Sept.,"32 717,900 366.347 1,667,411 3,251,824 

Sept.,"31 686,885 392,807 1,666,986 2,954,565 
9 mos. ended 

Sept.,’32.5,736,556 3,401,626 13,645,157 33,278,457 


9 mos. ended 
Sept.,'31.6,026,221 3,566,016 13,180,866 31,395,758 
New York, Brooklyn, Jersey City and 
Newark(2) 37,430 58,961 324,052 196,219 
Federal inspected horse slaughter totaled 5,237 
head in September compared with 11,964 head in 
the same month a year ago. For the nine 
months ended wtih September horse slaughter 
totaled 47,075 compared with 79,712 in the 1931 
period. 
(1) Included in ‘‘All other stations.” 


(2) The slaughter figures in this group of cities 
are included in the figures above for ‘‘New York’”’ 
and ‘‘All other stations’’ and are combined here 
to show total in the Greater New York District. 


MORE CATTLE ON FEED. 


Shipments of stocker and feeder cat- 
tle into the Corn Belt states during 
September were relatively small, accord- 
ing to the report of the United States 
Department of Agriculture. The esti- 
mated shipments of such cattle, in- 
spected through markets, while about 
4 per cent larger than the small ship- 
ments in September, 1931, were 7 per 
cent smaller that the five-year-average, 
September shipments were third small- 
est for the month in ten gears. 


For the three months, July to Sep- 
tember, inclusive, however, shipments 
into the Corn Belt states were about 8 
per cent larger than last year and about 
5 per cent larger than the five-year- 
average for the period. The larger 
total movement this year was due to 
the rather marked increase in ship- 
ments into the five states east of the 
Mississippi River where the number 
this year was 26 per cent larger than 
last year and 40 per cent above the 
five-year-averavre. The movement into 
the six states west of the Mississippi 
was about the same as the very small 
movement in 1931 but 10 per cent small- 
er than the five-year-average. 

Cattle that are fed in the western 
states do not usually go into feed lots 
until late in the year and little infor- 
mation on cattle feeding is available 
early in October. In most western 
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states, feed supplies are much larger 
this year than last and some increase 
in cattle feeding from the relatively 
small volume of last year is expected. 
In the principal cattle feeding section 
of Colorado, however, feed supplies are 
very short and the number fed there 
may be less than the small number fed 
last year. The number of cattle now 
on feed in feed lots and on ranches in 
California is above average for this 
time of year and the number fed this 
season is expected to be fairly large. 


Reports from most states were to the 
effect that difficulties in financing feed- 
ing operations were tending to hold 
down the purchases of feeding stock. 
The above figures, however, do not in- 
dicate that, in general, this has been 
of great importance. With funds from 
the regional agricultural corporations, 
which have been set up by the Recon- 
struction Finance Corporation, now 
available in most feeding areas, the 
matter of financing feeding operations 
for the balance of the year will not be 
a limiting factor in cattle feeding. The 
available supplies of feeder cattle and 
the relative prices of such cattle and 
of fat cattle will be controlling factors. 

a 


LIVESTOCK PRICES COMPARED. 
Livestock prices at Chicago during 
September, 1932, compared with those 
of the previous month and of Septem- 
ber, 1931: 
Sept., Aug., Sept., 
1932. 1932. 1931: 
SLAUGHTER CATTLE AND VEALERS. 
Steers 


900-1100 Ibs. Choice ....$ 9.20 $9.10 $ 9.73 
ee 8.08 8.21 8.55 
Medium ... 6.82 6.80 6.81 
Common ... 5.19 4.97 5.02 
1100-1300 Ibs. Choice 9.62 9.33 9.72 
OS eee 8.48 8.36 8.53 
1300-1500 lbs. Choice 9.86 9.42 9.64 
WE ste ows 8.64 8.43 8.41 
Heifers 
550-850 lbs. Choice 7.85 7.83 9.33 
a 6.84 7.01 8.10 
Medium 5.52 5.90 5.94 
Cows— 
Choice ..... 4.57 4.94 5.73 
COOR acinns 3.79 3.95 4.61 
Com. & med. 3.08 2.98 3.42 
Vealers (Milk-fed)— 
Good & ch.. 7.06 6.80 9.28 
Medium 5.70 5.42 7.57 
HOGS. 
Light weight: 
160-180 Ibs.—Good & ch.. 4.33 4.70 .80 
180-200 lbs.—Good & ch.. 4.45 4.31 5.96 
Medium weight 
200-220 Ibs.—Good & ch.. 4.45 4.79 6.05 
220-250 Ibs.—Good & ch.. 4.39 4.64 6.02 
Heavy weight— 
250-290 Ibs.—Good & ch.. 4.24 4.39 5.88 
290-350 Ibs.—Good & ch.. 3.99 4.09 5.49 
Packing sows (275-500 Ibs.) s 
Medium and good......... 3.46 3.63 4.65 
Packer & shipper purchases: 
Average weight, lbs...... 260 263 240 
eer $4.00 $4.21 $ 5.41 
SLAUGHTER SHEEP AND LAMBS 


Lambs: 
90 Ibs. down—Gd. & ch.. 


5.75 5.96 6.84 
90 Ibs. down—Medium ... 4.86 5.00 5.58 


Ewes— 
90-120 lbs.—Med.-ch....... 2.18 2.26 2.01 
120-150 lIbs.—-Med.-ch...... 1,81 1.88 1.64 
— 


LIVESTOCK LOANS AVAILABLE. 

“Feeder” loans for farmers and 
stockmen under the U. S. emergency 
relief act have been made available re- 
cently in a $12,000,000 fund at 4 of the 
8 regional agricultural credit corpora- 
tions established by the Reconstruction 
Finance Corporation. The sum con- 
stitutes the $3,000,000 capital of 
regional agencies at Sioux City, Ia., 


Salt Lake City, Utah, Spokane, Wash., 
and Columbus, Ohio. 
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N. Y. HIDE EXCHANGE FUTURES 


Saturday, October 8, 1932—Old Cop. 
tracts—Close: Dec. 5.40b; Mar. 5.8, 
Sales 5 lots. 

New—Close: Dec. 5.35b; Mar. 6, 
6.30; June 6.90@6.95; Sept. 7.40@7. 
Sales 27 lots. ; 

Monday, October 10, 1932—Old Cop. 
tracts—Close: Dec. 5.20b; Mar. 5.60p, 
Sales 1 lot. 

New—Close: Dec. 5.10b; Mar. 6; 
6.10; June 6.70@6.80; Sept. 7.30@7. 
Sales 25 lots. 

Tuesday, October 11, 1932—Old Con. 
tracts—Close: Dec. 5.30 sale; Mar 
5.60n. Sales 6 lots. 

New—Close: Dec. 5.20n; Mar. 6.06@ 
6.15; June 6.65@6.75; Sept. 7.20n. Sales 
62 lots. 

Wednesday, October 12, 1932—Np 
session of Hide Exchange today, Colum. 
bus Day. 

Thursday, October 13, 1932—Old Con- 
tract—Close: Dec. 4.90n; Mar. 5.25n 
No sales. 

New—Close: Dec. 4.85n; Mar. 5.10 
sale; June 6.25 sale; Sept. 6.75 sale, 
Sales 71 lots. 

Friday, October 14, 1932—Old Con- 
tracts—Close: Dec. 5.20@5.45; Mar, 
5.50n. Sales 15 lots. 

New—Close: Dec. 5.15n; Mar. 5.95 


sale; May 6.51 sale; Sept. 7.00 sale, 


Sales 57 lots. 
——<e--—_ 


CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended October 8, 1932, wer 
5,360,000 lbs.; previous week, 3,869,000 
lbs.; same week last year, 3,520,000 lbs,; 
from January 1 to October 8 this year, 
148,011,000 lbs.; same period a year 
ago, 163,291,000 Ibs. 

Shipments of hides from Chicago for 
the week ended October 8, 1932, were 
5,862,000 lbs.; previous week, 5,069,000 
Ibs.; same week last year, 4,128,000 
lbs.; from January 1 to October 8 this 
year, 184,658,000 lbs.; same period a 
year ago, 148,545,000 Ibs. 


Se 
U. S. INSPECTED HOG KILL. 


Inspected hog kill at 8 points during 
week ended Friday Oct. 7, 1932, as re 
ported to THE NATIONAL PROVISIONER 
was as follows: 








Week Cor. 

ended Prev. week 

Oct. 7 week. 1931 

GREE: seiieccnvavnicevee 101,377 105,840 11a 
enaae City, Kan....... 421 53,783 31m 
GUE. citi desocieensin 42,855 42,855 25,80 
St. Louis & East St. Louis 52,061 52,199 4898 
See GN. . 5 cvesnbese 16,306 19,439 1818 
Es WE «hina Sxnndvetevene 30,245 28,304 41,28 
GE: BERAE ou ckdaeceeects 19,513 17,335 120 
New York and J. C..... 49,583 49,835 35,28 
eR ee ele 368,361 369,590 331,19 

———-— - 


SEPT. BUFFALO LIVESTOCK. 


Receipts and disposition of livestock 
Buffalo, N. Y., for Sept., 1932, were: 


Cattle. Calves. Hogs. Shee 
Receipts .....+.+++- 16,959 17,712 50,729 
Shipments .......... 6,840 13,542 20,121 
Local slaughter ....10,547 4,127 30,108 
——%e———_ 


WHEN YOU WANT A GOOD MAN 

When in need of expert packinghou® 
workers watch the classified pages @ 
THE NATIONAL PROVISIONER. 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—A very mixed 
situation prevails in the packer hide 
market. Early this week one packer, 
who is without tanning outlet, sold 
6,000 September branded cows at 6c, 
and offered more on same basis. The 
only other trading by big packers to 
tanners was a sale by a New York pack- 
er of four cars August-September na- 
tive steers later at 7c. 

Other packers have declined to recog- 
nize these sales as establishing the mar- 
ket and are inclined to wait out the 
situation a while longer, meanwhile 
quoting their last sale prices to tan- 
ners, as listed below. 

The market has been influenced en- 
tirely by offerings of re-sale hides, 
brought out by a further decline of 
prices on the Hide Exchange. Quota- 
tions on the Exchange sagged during 
the week, in sympathy with other com- 
modity and security markets, until they 
had declined 80 to 115 points below last 
Friday. However, the market reacted 
sharply at the end of this week and re- 
covered 25@30 points of the decline. 

During the decline, more re-sale hides 
made their appearance and 4,000 June- 
July light cows moved at 5%c, with re- 
sales of branded cows at 5%c. At the 
bottom, seventeen cars of July-August 
light cows moyed on re-sale at 5%4c 
from speculative interests. 

Tanners have gone through a fairly 
active shoe manufacturing season and 
undoubtedly there is more interest in 


the market. This is evidenced by the 
teady movement of re-sale hides, or 
hides at distant points such as the Pa- 
cific Coast where trading last week was 
ona large scale. Tanners at present are 
bidding as much as 2c below big pack- 
ers’ quotations, representing trading 
basis of about three weeks ago, but any 
further sharp advance on the Hide Ex- 
change should result in the narrowing 
of the spread between buyers’ and sell- 
Hn ideas and a movement on a good 
e. 


SMALL PACKER HIDES—One local 
small packer is credited with moving 
about 4,000 each month, September and 
October untrimmed all-weights, at 5c 
for natives and 4%c for branded. 
Another killer moved production of two 
outside plants last week at 6c for na- 
tives and 5%c for branded, also un- 
trimmed hides. 

Local small packer association early 
this week moved three cars light native 
cows, two cars branded cows, one car 
extreme light native steers and one car 
eavy native cows, September and 
October take-off, all at 5%c, going to 
Exchange interests. This was followed 
by 3,000 light native cows at 5%4c, 1,000 
Colorados at 54ec, and 1,000 branded 
cows at 5c, all Octobers, reported tanner 
usiness. Final sales were three units 
light native cows at 5'c, one unit 
avy native cows 516c, and two units 
native steers at 614c, October take-off. 





Pacific Coast market was cleaned up 
last week to end of September except 
for a few hides, at 544c, flat, for steers 
and cows, f.o.b. shipping points. 


FOREIGN WET SALTED HIDES— 
South American: market quiet this week. 
One lot of 12,000 Argentine steers was 
reported at end of last week at $21.25 
gold, equal to 6%4c, c.if. New York, as 
against $22.25 or 6%c paid earlier; 
early this week, 4,000 Smithfield steers 
brought $21.50, equal to 6¥ec. 


COUNTRY HIDES—While country 
hides had already discounted most of 
the decline, this market is more sensi- 
tive to fluctuations in prices on the Hide 
Exchange and the movement of re-sale 
lots of hides, and the erratic movement 
of quotations on the Exchange has in- 
terfered with trading in country hides. 
All-weights are quoted 4@4%%c, heavy 
steers and cows 3%@4c, buff weights 
4@4%c, and extremes 5@5%%c, as to 
buyers’ and sellers’ ideas. Bulls around 
3c, nom. All-weight branded about 3@ 
3%¢, flat, less Chicago freight. 


CALFSKINS— One packer moved 
25,000 September calfskins this week 
on private terms. Packers were well 
cleaned up to end of August earlier, 
with last trading at 11%c for northern 
9%2/15-lb., 10%c for River point 914/ 
15-lb., and 9%c for under 9%-lb. at 
both points. 


Chicago city calfskins last sold at 
8tec for a car 8/10-lb., and 10c for 
10/15-lb.; however, the edge appears to 
be off the market for the time being 
and buyers claim they can secure at 
Yee less. Outside cities, 8/15-lb., 
quoted 8@8%c; mixed cities and coun- 
tries, T@7%c: straight countries, 6@ 
6%2c. Last sale of Chicago city light 
calf and deacons was at 5b5c. 


KIPSKINS—Last trading in packer 
kipskins was at 10c for August north- 
ern natives alone; market fairly well 
cleaned up to end of August. 

Chicago city kipskins last sold at 
8tec. Outside cities quoted around 8c; 
mixed cities and countries 6%@7c; 
straight countries, 6@6%4c. 

One packer sold August regular 
slunks at 40c, or 24%c off from previous 
sale; hairless slunks moved at 35c for 
Chicago and 324ec for mixed points. 


HORSEHIDES—Market about un- 
changed, with choice city renderers 
quoted around $2.50 and up to $2.75 
recently paid for choice outside lots. 
Mixed dealer lots range $2.00@2.25. 

SHEEPSKINS—Dry pelts quoted 7@ 
7%eec for full wools, short wools half- 
price. Shearlings continue in good de- 
mand and production of better ay 
light. One packer sold a car this wee 
at 55c for No. 1’s and 35c for No. 2’s, 
steady with last sale.. Pickled skins 
fairly firm, with recent sales at $3.12% 
@3.25 per doz. for straight run of cur- 
rent lamb at Chicago and offerings held 
at the top figure; quoted $3.75 per doz. 
for blind ribby lambs and $2.75 for 
ribbys. Market quoted $3.50@3.75 per 
doz., top asked, at New York. Outside 
small packer current production lamb 
pelts quoted 45@55c. 


New York. 


PACKER HIDES—Around mid-week, 
one packer sold four cars August-Sep- 
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tember native steers at 7c. Other pack- 
ers have not been inclined to go along 
on this basis and appear to be waiting 
out the market. Three packers holding 
September hides, this week’s seller hav- 
ing moved September branded hides 
earlier. 

COUNTRY HIDES—tTrading rather 
quiet in country hides, due to lack of 
established market on packer descrip- 
tions, and being influenced chiefly by re- 
sale lots of hides being offered. Buff 
weights quoted 4@4%c;. extremes 
around 5@5c. 

CALFSKINS — Moderate trade in 
calfskins this week at steady prices. 
Two cars sold early, at 70c for 5-7’s, 
$1.00 for 7-9’s, and $1.30 for 9-12’s, all 
collectors’ calfskins; packers’ skins 
quoted 80c nom. for 5-7’s, $1.10 last 
paid for 7-9’s, and $1.40 for 9-12’s. The 
12/17-lb. veal kips are quoted $1.45@ 
1.55, buttermilks $1.30@1.35, and 17-lb. 
up $2.25@2.50. 

ae ee 


WEEKLY HIDE IMPORTS. 


Imports of cattle hides at ‘leading 
U. S. ports, week ended October 8, 1932: 

















Week ending New York. Boston. Phila. 
Oct. 8 1082........ OS ee 11,000 
Ge! 3 Se sec cs ipa tee 400 
Sept. 24, 1982........ SAE hss ceeaet 2 ages 
Sept. 17, 1932........ Ge nade cet! vioemee 

22,661 45,584 184,872 
Qot: BR Wi. ces 42,376 16,756 19,698 
Oat. B). WIERs occas 8,762 300 29,777 
764,112 108,902 321,359 

fo 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Oct. 14, 1932, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Oct. 14. week. 1931. 
Spr. nat. strs. @ mn @ 9n 81%4@ 9n 
Hvy. nat. 

SOR wees 8% @ 8%ax 7% 
Hvy. Tex. strs. 8ax @ 8ax 7% 
Hvy. butt brnd’d 

Ses. ha8.cue Sax @ 8ax g 7% 
Hvy. Col. strs. @ Tax @ Tax 7 
Ex-light Tex. 

Ses @ Tax Tax 6 
Brnd’d cows. 6 Tk Tax 6 
Hvy. nat. cows 7igax ) Tigax 6% 
Lt. nat. cows @ 8ax Sax 6% 
Nat. bulls .. 54 @ 5\%4ax 5% 5%n 4% 
Brnd’d bulls. 444@ in 5n a 41on 
Calfskins ...9%@11% 9¥%@11% 9 10n 
Kips, nat. .. @10 1 
Kips, ov-wt.. 84@ 9n 8%@ 9n 8 
Kips, brnd’d. 7%4@ 8n 7%4@ 8n 64@ 7 
Slunks, reg.. @40 42%@50 50 
Slunks, hris. .324%4@35 30 35 25 30n 


Light native, butt branded and Colorado steers 


le per Ib. less than heavies. 
CITY AND SMALL PACKERS. 
Nat. all-wts. 5 5% TF 744n 6% 
Branded .... 44@ 5 6%@ 7n 6 
Nat. bulls... 4n 5% 444n 
Brnd’d bulls 3ign 4%n 4n 
Calfskins 8%@ 9n 8%@ 9n 8 84n 
BD) Sacseees 8% 8i%n 8 
Slunks, reg.. 40n 40 4214 40n 
Slunks, hris. 25n 25n 20ax 
COUNTRY HIDES. 
Hvy. steers.. 3%@ 4 4 g 4% 5ax 
Hvy. cows.. 3%@ 4 4 4% 5ax 
| PRs 4a 4% “3 5 5% 
Extremes ... 5 514 5% 6%@7 
Bulls ....... e 3n 3n 3i%ax 
Calfskins ... 6 @ 6%n 6 64n 6ion 
BES sah a.4re 6 @ 64%n 6 64n 
Light calf... @25n 25n 25 35 
Deacons .... @2in 25in 25 35 
Slunks, reg.. ain 10 20 
Slunks, hris. 5n 5n 
Horsehides ..2.00@2.75 2. 2.50 1.50@2.75 
SHEEPSKINS. 

Pa. Memes bs. Sea se Oya ss ee wbienis 
Sml. pkr. 

lambs .....45 55 50 @55 45 @47% 
Pkr. shearlgs. 55 @55 @40 
Dry pelts ...7 @7% T%@8& 84@ 9 
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Charles H. Smith, branch house sales 
department, Swift & Company, was in 
New York recently. 


A. T. Brott, beef department, Swift 
& Company, was a business visitor in 
New York during the past week. 


Thos. J. Freeman, legal department, 
Wilson & Co., Chicago, visited the New 
York plant during the past week. 


I. M. Brenner, livestock buyer for 
Armour and Company in Iowa, was a 
visitor at the Chicago office this week. 


W. R. Davies, assistant district man- 
ager, Armour and Company, Pittsburgh, 
Pa., was a visitor in the Chicago office 
this week. 


C. M. Fowler, auditor, Armour and 
Company in the Iowa territory, was a 
visitor at the Chicago office the early 
part of the week. 

John Tiedemann, president and gen- 
eral manager of Tiedemann & Harris, 
Inc., San Francisco, Calif., is a visitor 
in Chicago this week. 


Vice presidents J. D. Cooney and Carl 
Fowler, and P. W. Seyl, credit manager, 
Wilson & Co., made a business trip to 
New York during the week. 


Armour and Company has announced 
to the trade the formal opening of a 
new wholesale market at St. Joseph, 
Mo., on Wednesday, Oct. 19. 


Purchases of livestock at Chicago by 
principal packers, for the first four 
days of this week totaled 25,028 cattle, 
4,260 calves, 26,340 hogs, 27,832 sheep. 


H. O. Halvorson, George A. Hormel 
& Co., Austin, Minn., and Dr. F. W. 
Tanner, University of Illinois, attended 
a committee meeting of the Institute of 
ee Meat Packers in Chicago this 
week. 


Arthur Jones, representative of 
George A. Hormel & Co., Austin, Minn., 
at Liverpool, England, and his son, 
Arthur Jones, jr., were calling on friends 
in the trade in Chicago this week. Mr. 
Jones was en route to the Austin plant. 


Provision shipments from Chicago for 
the week ended Oct. 8, 1932, with com- 
parisons, were as follows: 

Week Previous Same 
Oct. 8. week. week, ’31. 


Cured meats, lbs. . .17,366,000 18,355,000 16,736,000 
Fresh meats, Ibs. ..44,900,000 44,366,000 50,715,000 
Lard, Ibs. ......... 8,679,000 9,750,000 7,847,000 


Robert S. Sinclair, president Kingan 
& Co., Indianapolis, Ind.; J. C. Stentz, 


director of sales John Morrell & Co., 
Ottumwa, Ia., and Edward A. Schenk, 
vice-president, Columbus Packing Com- 
pany, Columbus, Ohio, were in Chicago 
this week attendine a committee meet- 
ing of the Institute of American Meat 
Packers. 


Formal opening of the new plant of 
the Richter Food Products Co., described 
in the October 6, 1932, issue of THE 
NATIONAL PROVISIONER, was held on 
October 12. From two o’clock in the 
afternoon until late in the evening there 
was a constant stream of members of 
the meat industry—packers, wholesalers 
and retailers—passing through the vari- 
ous departments. The plant was taste- 
fully decorated for the occasion. 


————___- 
VETERAN HOG BUYER RETIRES. 


Clarence Southwick, hog buyer for 
Swift & Company for the past 37 years, 
is to retire on a pension. He expects 
to go to his pecan farm near Gulfport, 
Miss., and is to be succeeded by W. T. 
Reneker, who has been employed by 
the company for 28 years. 

His long service as a buyer required 
Mr. Southwick to weather many mar- 
ket storms. One of his close friends 
in commenting on his retirement re- 
cently said: “I’ve never seen South- 
wick’s equal for looking ahead. For a 
young man to adjust himself to changes 
in buying methods might not seem so 
unusual, but for an old-timer who has 
seen so many vast changes over the 
many years he was a buyer to be able 
not only to adjust himself quickly to 
them as they came along, but to keep a 
step ahead of these changes is truly 
remarkable.” 

Mr. Southwick believed in buying 
hogs strictly on their merits. He 
wanted top hogs to sell up where they 
belonged, but also wanted poorer grades 
discounted and sold enough below the 
top grades to encourage production of 
good grades. His aim was to widen the 
spread to a point where producer of 
high quality porkers would be paid fair- 
ly and not be forced to take the same 
price as the careless hog producer would 


receive. 
ean 
PIONEER PACKER DIES. 


John Thimmes, 79 years old, retired 
meat packer, Lancaster, Ohio, died on 
Oct. 4, following a three-months illness. 


Mr. Thimmes was the organizer of the 
Thimmes Packing Co. which was sold 
about ten years ago to Columbus inter- 
ests and has been conducted as the Lan- 
easter Packing Co. Surviving Mr. 
Thimmes are his widow and five 
children. 


MORRELL BUYS PRIZE BEEF, 


The Champion Baby beef at the Kap. 
sas Free Fair, exhibited by a 4-H eh) 
girl, recently was bought by the Topeka, 
Kas., branch of John Morrell & 
The open champion in the Angus diyj. 
sion and about 50 other head of 
beeves as well as a number of 
from prize pens were also purchased 
by the Morrell branch. The champion, 
a fine type Hereford, won over stif 
competition, was taken to the Joh 


Morrell and Company booth in the 


grandstand and displayed to visitors, 


R. M. Owthwaite, manager of the 
Topeka plant, announced this beef 
would be available to purchasers 
through the Earl Jones Food Stores and 
other dispensers of food in the capital 

it 


city. 
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STATEMENT OF THE OWNERSHIP, MANAGE 

MENT, CIRCULATION, ETC., 

THE ACT OF CONGRESS OF AUG. 24, 1912, 
of The National Provisioner, published weekly at 
Chicago, Illinois, for October 1, 1932. 

State of Illinois, County of Cook, ss. Bef 
me, a oe ee 
county d, a Paul 
Aldrich, who, having been duly sworn 
law, deposes and says that he is the Editor of 
The National Provisioner, and that the 
is, to the best of his knowledge and belief, a tre 
statement of the ownership, managem ete., of 
the aforesaid blication for the date shown i 
the above caption, required by the Act of Angust 
24, 1912, embodied in section 411, Postal law 
and Regulations. } 

1. That the names and addresses of the p> 
lisher, editor, managing editor, and business mam- 
agers, are: 

Publisher, The National Provisioner, Inc, @ 
S. Dearborn St., Chicago, Ill. 

Editor, Paul I. Aldrich, 407 S. Dearborn &, 
Chicago, Il. 


Managing Editor, Paul I, Aldrich, 407 8. Dear 
born St., Chicago, Ill. 

Business , Paul I. Aldrich, @ & 
Dearborn St., cago, Ill. 


2. That the owners are: The National Pv 
visioner, Inc., 407 S. Dearborn St., I; 
Estate of J. H. Senner, 15 Park Row, New York, 
N. Y.; Estate of Julius A. May, 15 Park Ro, 
New York, N. Y.; Estate of Geo. L. 

15 Park Row, New York, N. Y.; Paul L 
407 S. Dearborn St., Chicago, Ill.; Frank N. 
407 S. Dearborn St., Chicago, Il. 

3. That there are no known bondholders, mat- 
gagees, and other security holders owning or hilt 
ing 1 per cent or more of total amount of bond, 
mortgages, or other securities. 

4. That the two paragraphs next above, giviy 
the names of the owners, stockholders, and seat 
ity holders, if any, contain not only the list d 
stockholders and security holders as they = 
upon the books of the company but also, in 
where the stockholder or security holder appe 
upon the books of the company as trustee #2 
any other fiduciary relation, the name of & 

rson or corporation for whom trustee & 
acting, is given; also that the said two 
contain statements embracing affiant’s 
edge and belief as to the circumstances 
ditions under which stockholders and 
holders who do not appear upon the books of i 
company as trustees, hold stock and securities ® 
a capacity other than that of a bona fide owe, 
and this affiant has no reason to believe that ay 
other person, association, or corporation, has a! 
interest direct or indirect in the said stock, bands 
or other securities than as so stated by him. 

PAUL I. ALD 
Editor and Business 


Sworn to and subscribed before me this # 

day of October, 1932. 

NELLIFERN FARMER 
(My commission expires March 18, 1985.) 
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F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


Member of New York Produce Exchange 
‘and Philadelphia Commercial Exchange 















Jos. H. HEINEMAN 
Cuas. E. HAMAN 





INC, 


PROVISION 
BROKERS 


402-10 W. 14TH STREET 
New York City 

















Stewart - Kingscott Company 
ARCHITECTS & ENGINEERS 
KALAMAZOO, MICHIGAN 


Specializing in designing and supervising construction 
of modern packing plants and cold storage warehouses. 








—— a 


Cold Storage Installation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Philadelphia, Pa. 
119 South 8t., Baltimore, Md. 
1108 Sixteenth St. N. W., Washington, D. C. 












Menges A Manse ne. 


PACKING HOUSE 
ARCHITECTS é ENGINEERS 
Specialists in the Conversion of Plants 
to Meet Federal Inspection. 
3014 Chouteau Ave. St. Louis, Mo. 















tian 


H. PETER HENSCHIEN 


Architect 


PACKING PLANTS AND COLD STORAGE CONSTRUCTION 
59 East Van Buren St., Chicago, Ill, 




















U. 8. GOVERNMENT INSPECTION 








er 3113 





Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 1| 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 


ALLENTOWN, PA. 








———— 




















MEAT INSPECTION CHANGES. 


Changes in the federal meat inspec- 


tion service are reported officially as 
follows: 


Inspection granted.—The Best Foods, 
Inc., 2810 South Kilbourne ave., Chi- 
cago, Ill., and Northern Cocoanut Prod- 
ucts Corp.; A. Louis Burk, Inc., 2066 
East Tioga st., Philadelphia, Pa., and 
Henry Strecker, Inc. 

Inspection withdrawn.—Armour and 
Company, 248 West Commerce -.. 
Youngstown, O.; Swift & Company, Pa- 

¢ and Davis sts., San Francisco, 
Calif; Henry Strecker, Inc., 2066 East 
Tioga st., Philadelphia, Pa.; *Hugo 
Strauss Packing Co., Inc., 280 Johnson 
ave., Brooklyn, N. Y. 

Inspection withdrawn from Subsidi- 
ary—Chas. Wolff Packing Co., under 
establishment 235, Chicago, Ill., and 258, 
— N. Y., Hygrade Food Products 


Inspection extended.— Wilson & Co., 
New York City, to include Empire Beef 
& Provision Co.; Wilson & Co., Kansas 

ty, Kans., to include Empire Beef & 
il vision Co.; Wilson & Co., Chicago, 

» to include Empire Beef & Provision 

i Wilson & Co., Oklahoma City, 

4, to include Empire Beef & Pro- 


vision Co.; Wilson & Co., Albert Lea, 
Minn., to include Atlantic Lard Co., 
Empire Provision & Produce Co., and 
Empire Beef and Provision Co.; Wilson 
& Co., Cedar Rapids, Ia., to include Em- 
pire Beef & Provision Co.; Wilson & 
Co., Los Angeles, Calif., to include Em- 
pire Beef & Provision Co., and T. M. 
Sinclair & Co., Ltd.; Hygrade Food 
Products Corp., Chicago, Ill., to include 
Sullivan’ Packing Co., and Begley Food 
Products Co.; Hygrade Food Products 
Corp., Buffalo, N. Y., to include Sulli- 
van Packing Co., and Begley Food Prod- 
ucts Co.; Fred Eckhart Packing Co., 
Inc., Fort Wayne, Ind., to include Kuh- 
ner Packing Co. 

Change in name.—Krainin’s Kosher 
Provision Co., 1115 Freeman ave., 
Brooklyn, N. Y., instead of Krainin’s 
Kosher Sausage Factory, Inc.; N. Y. 
State Packing Co., Inc., South Kort- 
right, N. Y., instead of Valley Pack- 
ing Co. 


*Horse meat inspection withdrawn. 
ee 
PACKER CELEBRATES BIRTHDAY. 


Means of making the public conscious 
of an institution as well as of its prod- 
ucts were demonstrated in Indianapolis 








Their Flavor is a 
“Marvel’’ 


this week when Armour and Company 
celebrated the sixteenth anniversary of 
its establishment in that city. Civic 
organizations, public schools and retail 
food dealers cooperated in the celebra- 


tion. School classroom work included 
lectures on the importance of the live 
stock and meat packing industry to the 
local community. Special menus with 
Armour products featured were offered 
by hotels and restaurants and on dining 
cars of trains entering and leaving 
Indianapolis. 


In honor of the event, all Armour 
employes and food merchants and their 
clerks wore special anniversary buttons. 
As a further reminder of anniversary 
week a large whistle at the packing 
plant was blown sixteen short blasts at 
9 o’clock every morning during the week 
and at 3 o’clock in the afternoon. 


wtihnsalpeialin 
WHOLESALE MEAT DEALER DIES. 


Nate Alexander, 37 years old, 8006 
Phillips ave., Chicago, wholesale meat 
dealer, died on Oct. 1. Mr. Alexander 
had been in the meat business for 
twenty-two years. His brother, Sidney, 
is also connected with the meat indus- 
try. He is survived by his widow and 
one daughter. 
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Chicago Provision Markets 
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MARKET SERVICE 


Based on 


16-22 range 


Extra short clears 
Extra short ribs 
Regular plates 


Clear 
Jowl 
Green 
Green 


plates 
butts 


rough 


Prime 
Prime 
Refined, in e 
Neutral, in 
Raw leaf 


square 


steam, 
steam, 


CASH PRICES. 


actual carlot trading 
Oct. 13, 1932. 


REGULAR HAMS. 


PURE VINEGARS 


A. P. CALL 


240 


AHAN & COMPANY 


7 SOUTH LA SALLE STREET 


CHICAGO, ILL 


Thursday, 





Green Sweet Pickled 
Standard Standard. Fancy. 
tev 9% 101% 
7% 8% 9% 
a. Oe 84 9% 
--- 6% 8% 9% 
6% oeee 
BOILING HAMS. 
Green Sweet Pickled 
Standard. Standard. Fancy. 
os 84 8% 
oer a 814 84 
... 6% 8% 814 
6% ‘ sees 
SKINNED HAMS. 
Green Sweet Pickled 
Standard. Standard. Fancy. 
< T 8% 9% 
ose Ta 814 9 
oa ee 8% 9% 
aa 8% 9% 
Soe 7% 844 
coe SS 6% 7% 
5% 614 otis 
--- 5% 6% 
cou ae 6 
soa 5% 
PICNICS. 
Green t Pickled 
Standard. Standard: Sh. Shank. 
.-- 5% 614 
cco 3% 6% 
<a. ae 4% 5% 
4% 4% 5% 
4% 4% 5% 
BELLIES. 
Green Cc 
Sq. Sdis. 8.P. Dry Cured 
7% 8 8 
‘ 7% 7% 7 
ee 7 7% 14 
es 7% 7% 
see- 8 ™%] 7% 
eendendall ™% 7% 
D. 8. BELLIES. 
Cle Rib 
Standard. Fancy 
5% eee eee 
5% 5% one 
Pike 5% Sa) 
3 5% 5% 
ay 5% 5% 
5% eece 5 
5 4% 
4% 456 
454, aa 436 
D. 8. FAT BACKS. 
Standard. Export Trim. 
etc 44 4% 
wee 414 4% 
iad 5 5% 
eedhs 5% 54 
— 54 51g 
Jaana 53% 556 
Pe oe 55g 5% 
OTHER D. 8S. MEATS. 
—— 35-45 Sn 
a 35-45 5n 
Vehows 68 414 
4-6 + 
ED tb'es066.% 4% 
jowls 414 
cash... 3244 
eons ‘ 
xport boxes 5. 
tierces ‘ 5 
eoccccccocceccosece cccccsocecces coke iy 





FUTURE PRICES. 
SATURDAY, OCTOBER 8, 1932. 


Open. High. Low. Close 
LARD— 
Oct. . 4.50 4.50 4.4744— 4.47144—ax 
Jan. ... 4.20 4.20 4.15 4.15 
May . 4.35 4.35 4.27% 4.27% 
CLEAR BELLIES— 
aero 5.3214n 
MONDAY, OCTOBER 10, 1932. 
LARD— 
Oct. - 4.35 4.35 4.30 4.35 
Jan. ... 4.17% saan ee 4.17 %4ax 
May - 4.3214 4.371% 4.321% 4.3214 
CLEAR BELLIES. 
Cer vies ees 5.321gn 
TUESDAY, OCTOBER 11, 1982. 
LARD— 
Oct. ... 4.30 ? 4.30 
Jan. -. 4.17% odie sans 4.1744 
May - 4.35 4.35 4.3214 4.3246b 
CLEAR BELLIES— 
We. See hues 5.324gn 


WEDNESDAY, OCTOBER 12, 1982. 


HOLIDAY. NO MARKET. 
THURSDAY, OCTOBER 13, 19382. 
LARD— 
Oct. - 4.30 4.32 4.30 4.30 
Jan. . 4.17% 4. ari 4.17% 4.174%4—b 
May . 4.35 4.40 4.35. 4.35 
CLEAR BELLIES— 
ay waesnee o oe ° 5.3244n 
FRIDAY, OCTOBER 14, 1932. 
LARD 
Oct. ... 4.30 4.40 4.25 4.47ax 
Jan. 4.15 4.27 15 4.27ax 
Mar. 4.20 4.30 4.20 4.30b 
May ... 4.32 4.42 32 4.42 
CLEAR BELLIEBS— 
Gs wee cans Salen Kee 5.22ax 
Key: ax, asked; b, bid; n, nominal; —, split 


—— ge 
BRITISH TAX ON SAUSAGE. 


Sausage and meat pastes are included 
in a list of food items upon which addi- 
tional duties have been placed, accord- 
ing to a United Kingdom treasury order 
of Sept. 1. Amount of increase is 20 
per cent, making a total duty imposed 
on these articles of 30 per cent. The 
committee, in making their recommend- 
ation, state that meat pastes and sau- 
sages are at present mainly articles of 
a luxury character, that similar foods 
are now prepared in the country, and 
that the opportunities for the home 
trade to expand if given adequate pro- 
tection are main points considered by 
the committee in making its recom- 
mendations. 








ANIMAL OILS. 

We CE BE Geers escaciecccecene @ 8% 
Headlight burning oil................... @ 7% 
Prime winter strained.................. @ 7% 
TERETR WIRSET GETRIMOT. ...0.. ccc cccccccee @i7 
Extra lard Se ee Gata b:.0b 06H EN 60 cele we @ 6% 
cas 60 Secaok yeh nce ob e6es @ 6% 
EE SY Gs cad das veviels c6a0eece steed @ 6 
Be Sy ME ES Sabo ee o (webende scceectsce @ 5% 
Acidless | Eee ee @ 5% 

a A Seer @12% 
abe RE ER pater Be : @ 7% 
ree ee @7 
i i osc a6 oho bouetcaeeeeewe @ 6% 
ge Ea eee ae @ 6% 


Oil weighs 7% lbs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 








COOPERAGE. 

Ash pork barrels, black tron hoops. .$1.25 1.27% 
Oak pork barrels, black fron hoops.. 1.30 1.382% 
Ash pork barrels, galv. iron hoops.. 1.40 1.42% 
Oak pork barrels, galv. iron hoops.. 1.45 1.47% 
White oak ham tierces............. 2.00 rere 
Red oak lard tierces..............- 1.65 1.67 

White oak lard tierces............. 1.75 1.77% 


October 15, 1932, 


PORK PRODUCTS EXPORTs, 


Exports of pork products from prip. 
cipal ports of the United States dup. 
ing the week ended Oct. 8, 1932: 


ee ended——. Jan. 1 te 
Oct Oct. 8, ~ ah 
1931. 5 


HAMS AND SHOU an INCLUDING 





WILTSHIRE 
obsesneweess 989 "es 945 49,219 
To , oeitne wie one wae eam 405 
United Kingdom 908 564 877 4235 
Other Europe ...... 19 ees 26 br} 

0 Ee eee 45 77 30 29m 
Other countries 16 13 12 39 

BACON, INCLUDING CUMBERLANDS. 

Tetel nce. us 32 1,116 368 15,12 
To Germany . 13 235 45 365 
United Kingdom 192 277 66 (5,47 
Other Europe ...... 99 368 135 2.8m 
SD. acosneivekecee’ 19 208 62 4531 
Other countries ‘ 109 28 60 19m 

PICKLED PORK. 

Total ...... eee. 257 126 129 10,15 
To United Kingdom. 33 43 sees 1088 
Other Europe ...... wees 6 eres 4s 
Canada .. wake 89 70 22 «168 
Other countries 135 7 107 ‘7,588 

LARD. 

, ere 7,952 7,966 8,317 412,95 
To Germany ....... 2,956 3,712 3,237 116,77 
Netherlands ........ 312 22 1,233 30,208 
United Kingdom 3,575 A 2,818 178,788 
Other Europe ...... 509 219 626 16,928 
GB coceacectcncces 18 899 20,397 
Other countries .... 418 224 163 49,770 


TOTAL EXPORTS BY PORTS. 






Week ended Oct. 8, 1932. 
Hams and Pickled 
shoulders, Bacon, pork, 
Mibs. Mibs. Mibs. Mibp 

Detah occccscvecse 989 432 257 «7,058 
Boston .. ese “i 
Detroit- . 
Port Huron 
Key West 


New Orleans 
New York? . 
Philadelphia 
Baltimore 


United Kingdom (total) . 
Liverpool 
London 

Manchester 
Other United Kingdom 
Glasgow 


Exported to: 
Germany (total) 
Hamburg 
Other 








*Corrected to August 31, 1932. 
+Exports to Europe only. 








CURING MATERIALS. 


Bbls. Sacks. 
Nitrite of soda, l. c. 1. Chicago....... 10% 
Saltpeter, 25 bbl. lots, f.o.b. we: wes 
Dbl. refined granulated............+. 64 «5. 
Small crystals .....-.seeeceeeeecees ™ 
Medium foo pecescdaseseceesue Hod 
Large crystals ......seeeceeesceeeee 
Bole refd. gran. nitrate of soda..... 3% 33 
Less than 25 bbl. lots, 4c more. 
Salt— 


Cremstated, earlots, per ton, f.o.b. Chicago, 











6000+ 6s 000nhegedena nee * 9.38 
Rock, earlots, per ton, f.o.b. onner cose 8.70 
Sugar— 

Raw sugar, 96 basis, f.o.b. New ~ 

BERD: sinkc-s ocdirnen ack bane danae @3.18 
Second sugar, 90 basi i 
Syrup testing, 63 to 65 combined su- 

crose and invert, New York...... @ &B 

Standard gran. f.o.b. refiners (2%).  @4J5 
Packers’ curing sugar, = lb. bags, 

f.o.b. Reserve, La., less 2%....-- a3.” 
Packers’ curing sugar, ‘On “0 ™ bags, 

f.0.b. Reserve, La., less 2 @3.00 

SPICES. 
(These prices are basis f.0.b. Chicago.) 
Whole. = 





Pepper, white .. 











i sel 


JE ese cee 


it 


a37 
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THE NATIONAL PROVISIONER 


CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 











Carcass Beef. 
Week ended Cor. week, 
prime native steers— Oct. 13, 1932. wen 
ovevccsesesewe 15 @15% 17% 
10 B00 gy A 15 @15% 16% 
900-1000... eee eee eeee 15 @15% 154% @16% 
Good native steers— ied sbiiaiainis 
06cesedecdees 134% @14 6%@ 
Ke — Beppeteghec. 1sig@la 15 @16 
900-1000... eee eee eeee 134%@14 14%@15 
15 @15% 
13% @14% 
138% @14% 
14 @16% 
a, 7 %4@ a 
uarters, choice... @ 4 
Had quarters, choice..... @12 @13 
Beef Cuts. 
@34 @34 
i 
oor ioe loins, rime. . @46 @45 
Steer short loins, No. 1.. @43 @4 
Steer short loins, No. 2.. @3s @38 
Steer loin ends og +. @: 2 @3 
Steer loin ends, No. o- a2 3 
: "! G20 an 
Cow loin ends (hips). @10 bord 
Steer ribs, prime......... @ 24 ou 
Steer ribs, No. 1 Swine mien a= ero 
Steer ribs, No. 2......-- a at 
Cow ribs No. 2......... @ AUS 
Cow ribs, No. 3......---- 7% @ 
Steer rounds, prime...... « 013 
Steer rounds, No. 1...... lz ih 
Steer rounds, No. 2...... 12 
Steer chucks, prime...... @10 
Steer chucks, No. Rekecws @ 9% @ 
Steer chucks, No. 2...... @ 9 ¢ 3 
Gow rounds ............. @ 7 8 a0 
Cow chuckS .......-.+++-- @ 8% 4 e% 
Steer plates .........---- @ Hs ; 
Medium plates .......... @ 4 @ 4 
i Dsccesecesas @i1 2 @12 
Steer navel ends......... @ 6 @ 5 
Cow navel ends. @ 4% @ 5 
Hind shane.” @ 4 @ 4 
i ia a har oiel 
Strip loins, No. 1, bnis @60 @60 
Strip loins, No. 2....... @55 @50 
Sirloin butts, No. 1...... @27 @ 0 
Sirloin butts, No. 2...... @18 @22 
Beef tenderloins, No. 1.. @50 @55 
Beef tenderloins, No. 2.. @45 @50 
Rump butts ............. @18 @18 
Plank steaks ............ @14 @16 
Shoulder clods .......... @9 @ 9% 
Hanging tenderloins ..... @ 8 8 
Insides, green, 6@8 Ibs. @lil @16 
Ontsides, green, 5@6 Ibs. @ 7% @ 7% 
Knuckles, green, 5@6 Ibs. @ 8% @ 9% 
Beef Products. 
oe 4 |S er @ : e . 
rh senerss-sroee* es es 
a Egor oseeseees on as 
| See owe 
Fresh tripe, plain........ g 4 @ 6 
nd My Mh. Oececccs @ 8 @ 8 
RS Re @13 @15 
oe SE Re @7 @l1 
Veal. 
Choice carcass .......... 10 @li1 @il4 
EEE Wes ccces ce 8 @9 @13 
Good saddles ............ @14 20 @21 
. CS eppeesterese: @ 8 10 @12 
Medium racks ........... 4@5 @ 
Veal Products. 
NS eee @ 5 @ 6 
Sweetbreads .....-.. 1217! @38 @45 
CN Sa aeRaae @39 @45 
Choice lambs . @15 
Medium lambs @13 
Choice saddles . : @15 @20 
co : . @13 @18 
x 9 12 
Medium fores : |’ ; 6 7 Si 
lamb fries, per ib. @25 @ 
= tongues, per’ ih: @10 12 
b kidneys, per Ib. @20 @20 
. elie 
A ee @2 @4 
Light sheep .° 71277" "7°" ie @7 
Wy saddles .......... ¢ 4 @ i 
Light saddles ..7'1'7'°"* @ 8 @& 
peary RSENS @2 @ 3 
Mele ee 7 @ 5 @ 4 
re itibeceneé 10 11 
ton loing 223 +221" 7 7 
ee 4 @3 
es, per Ib 10 
Sheep heads, each..." ” = 4 





Fresh Pork, etc. 


















Pork loins, tag Ibs. av. @l2% 17 
Pienic shoulders ........ g 7% a 
Skinned choulders eweeeces 7 @9 
Tenderloins ............. 26 @40 
7 a9 
6% @9 
@ 8% @ll 
@12 @16 
5 @i7 
5 @7 
3 @ 3 
9 @ 9 
5% @9 
@3 @ 4 
2 5 @ 6 
4 @ 5% 
@5 os 
4% 5 
4 4 ait 
@5 @ 8 
DOMESTIC SAUSAGE. 
(Quotations cover fancy grades.) 
Pork sausage, in 1-Ib. cartons........... @20% 
Country style sausage, fresh in link.... @17 
Country style sausage, fresh in bulk.... @li 
Country style pork sausage, smoked..... @15 
Frankfurts in sheep casings............. @14 
Bologna in beef bungs eee 13 
Bologna in beef midales. choice......... 14 
Liver sausage in beef rounds.......... @13 
Smoked liver sausage in hog bungs. pence @15 
Liver sansage in hog bungs...... cnensee @13 
Frond CRAGGS iy sinc cc ence contanes @13 
New England luncheon specialty... @17 
Minced luncheon specialty, choice. @15 
Tongue sausage @17 
Blood ange > se @13 
Souse @13 
@l4 
DRY SAUSAGE. 
Cervelat, a. in hog bungs @38 
Thauri — @16 
@24 
22 
salami, choi 87 
Milano salami, choice, in hog ‘bangs 33. 
B. ©. salami, new condition..... . @16 
Frisses, choice. in hog middles. . @27 
| neh “ le salami......... eee pt 
POIED a vedull's dckgiaacks carson biadeee 25 
Mortadella, new ‘condition. eFESC Eve Ceoes @16 
, THE DE e etyigaatena ene: brdabawes @35 
ae style hams........ Wthaeehsertes @26 
Virginia hams ............ Sane vae reeks @31 


SAUSAGE MATERIALS. 


Regular pork trimmings................ 
Special lean pork trimmings 
Pxtra lean pork trimmings 







Neck bone trimmings................00 6 614 
tS Ee ae ee aa 5 5% 
 DENED hiesks i wien dducboed w ceerccsee 44%@ 5 


Se MOONE 95d caicati ns chins Ababa Reh edeeeen 
Native boneless bull meat (heavy). 
Boneless chucks . 
Shank meat ..... 
Beef trimmings . 
Beef cheeks (trimmed) 
ssed canners, 350 Ibs. and ‘up 
Dressed cutter cows. 400 Ibs. and — 
Dr. bologna bulls, 600 Ibs. and up.. 
Reef tripe 











SAUSAGE CASINGS. 
(F. 0. B. CHICAGO) 


(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack................ -20 
Domestie rounds, 140 pack................ 80 
ey A, SI ninaa dia si clnaaminancue cs 45 
Export a. MUGEN. ccc cscccccs Seevdes = 
Export rounds, narrow.................... Z 
No. 1 weasands eevcccccccscee old 
~~ 2 eee, 
24@u 
Middles, re DED cevecumnbamiios cideudiaaia +75 
——— select wide, 2@2 in. diameter. 1.35 
Middies, select, extra wi 2% in. 
over 


POPP O Hee e ee eee eee eeEeeeeee essere 


Dried bladders: 


12-15 im. wide flat... ......ccccccccccccce cL 8B 
10-12 in. wide, = coe 


eee eeweeees 




























es —s. BS nce 104 
Pn. «005 ocece tencsene 2 
Middles. Der set... eG aa: Svcoccesuceee Ge 
Stemeche pad Vowaes eeccen eccccoccccccecstc sae 





SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 
Small tins, 2 to crate............ 
Large tins, © Oe Er ncn os eiecaacece 2"5.00 

Frankfurt style sausage in sheep casings— 

Small tins, 2 to crate........eseceseesseees 5.25 
Large tins, 1 to crate.........ccceececceees 6.00 
Smoked link sausage in hog casings— 


Small tins, 2 to crate......... eccccccccccce S00 
Large tins, 1 to crate........ Sevessencceece QUae 
DRY SALT MEATS. 
Extra poe clears...... hens veoee acccee 5 
Extra ro . 5% 
Short an middle, 60-lb. av.------. sees @i7 
Clear bellies, 18@20 Ibs........... Since @ 5% 
Clear bellies. TOT) eae Prey y @ 5% 
Rib bellies, 20@25 lbs.............. cove @ 5% 
Rib bellies, 25@30 Ibs................-- @ r+ 4 
Fat packs. PEE Hs ocanteuretcs toniies @é¢ 
p MEUE OMIM... cope cccscsenpses @ 5% 
a a plates En.siaines4.6'es 66 0h 6b adieral @ 4% 
BND wldod 5 tec ch adintn's a eeodakes ecce @4 


WHOLESALE SMOKED MEATS. 











cy 
Standard bacon, 
No. 1 bee: 

Insides, 8@12 lbs 

Knuckles, 5@9 Ibs @25 
Cooked hams, choice, skin. on, fatted.: @21 
Cooked hams, choice, skinless, fatted.. @22 
Cooked picnics, skin on, fatted.......... 15 
Cooked ——, skinned, fatted.......... 15% 
Cooked loin roll, smoked........... auwey @27 

BARRELED PORK AND BEEF. 
Mess pork, regular. ...........csseee --$ @16.00 
say book | "3 24 to 34 pieces...... @16.50 
4 back Lage 85 to 45 pieces...... @16.50 

Clear ck pork, 40 to 50 pieces........ @13.00 
Clear plate pork, 25 to 35 pieces........ @10.00 
EE SED 4: 6.6 ngind 0 c:anb'nededeeeteyin @12.50 
MME None cecsbeccovesketivns cwdeve 11.00 
Plate Soot SneSccehhcaese paawhe sesame 16.00 
Extra plate beef, 200 Ib. bbis...... neon @17.00 

VINEGAR PICKLED PRODUCTS. 
Regular tri ecccccecce ccc ecGhnOO 
eg we cy 206.0. MAD. cance cceuacecs SED 
Pocket honeycomb tripe, 200-lb. bbl......... 17.00 
Pork feet, 200-lb. bol a ae meted seccccceccosecece MOD 
Pork tongues, 200-Ib. bbl........ eeseeccccocs 
Lamb tongues, short b— 200-Ib. bbl........ 87.00 

OLEOMARGARINE. 


Ly # a. ba margarine 
f.o.b. 
Noel Lib: p- a, ote Ohi Gntenes. 
(30- a ane 60-Ib. solid packed tubs, 1 


per Ib. less.) 
Pastry, 60-Ib. tubs, f.0.b. Chicago...... 


LARD. 


Prime steam, cash (Bd. Trade 
Prime steam, loose (Bd. Trade)...... 
Kettle rendered, tierces, f.o.b. Chgo. 
fined lard, tierces, f.o.b. Chicago. . 
Leaf, kettle rendered, tierces, f.0.b. 
GD. sv wochdrh cus <osabbaubsavens 
Neutral, in tierces, f.o.b. Chicago. . 
Compound, vegetable, tierces, ¢.a. ea 


OLEO OIL AND STEARINE. 


as 


@10 


woes 
oe 
aan 20358 


8d 8Sd98 
RES AE 


Prime No. t Mis cnncdoncocasencate 

Prime No. WMMMRINEL: G5.555s.0000escs0 Ce cc 4 
Prime No. 8 oleo oil...... covcceevvecese 3 
Prime oleo stearine, edible........... ee 5% 


TALLOWS AND GREASES. 
(In Tank Cars or Drums.) 





Edible tallow, under 1% acid, 45 titre. . g 3% 
Prime packers’ tallow ecessece 3% 
No. 1 tallow, 10% f.f.a.......... cate an 2 
No. 2 tallow, 40% f.f.a...... ec erasoue 2 2 
bx 8 white Dict secsen 46 noguae 4 
- DIR ds vig os consent ve saeienn 
B-White grease, max. 5% acid. b wows Ayer +4 2 
Yellow grease, 10@15%............ «++. 244@ 2% 


Brown grease, 40% f.f.a..........cse00. 


VEGETABLE OILS. 
Cus ~4 cottonseed ofl in tanks, f.o.b. 
te, deodorised, in bbis., £0: —— + fe 
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Retail Section 


More Profit from Pork 


Cutting Heavy Hams to Meet Con- 
sumer Needs 


Few retailers would be able to 
sell 20 or 25 lb. green skinned 
hams in any considerable number. 
They will buy enough to supply 
their trade for fresh pork slices 
and to meet the needs of a few 
families who buy a green ham now 
and then for roasting, but in gen- 
eral the outlet is limited. 

But if the retailer knew how he 
could prepare these hams so that 
he could double his money on 
them, he would be inclined to buy 
them in larger volume. This is 
how it can be done: 


The hock is taken off, the aitch or 
butt bone removed, the ham is split 
lengthwise to separate the knuckle and 
cushion sides, the leg bone is taken out 
and two pieces of meat remain. The 
knuckle half of the ham is made into 
one boneless roll and the cushion side 
into another. In a test on a ham weigh- 
ing about 20% lbs., the No. 1 or knuckle 
roll weighed 7 Ibs. 14 oz. and the No. 2 
or cushion roll 7 Ibs. 9 oz. 

If either of these .wo rolls are too 
large for sale as such, pork cutlets can 
be sliced off until the desired weight is 
reached, or two smaller roasts can be 
cut from each. 

There is seldom trouble selling the 
hock for boiling with cabbage or kraut, 
and other means of using this cut will 
be given in later articles in this series. 

Now the difference in cost between 
the whole green ham, bone in, and the 
boneless rolled roasts is only a fraction 
over 2c per pound and retailers have 
said they could easily move these roasts 
at 22 to 25c per pound. 

The following test shows how the cost 
of the finished rolls is arrived at: 
Weight green skinned ham 20 lbs. . > 





Cost per lb. s. 
Total cost $1.86 
Credit: 
Hock, 2 Ibs. 14 oz. @ 4c per Ib. 11.48 cts. 
Trimmings 7 oz. @ 8c per Ib. 3.71 cts. 
Total 15 cts. 
Benes, 1 lb. 7 oz. - credit) 
Fat, 8 oz. (no cred 
No, 1 roll : 7 Ibs. 14 oz. 
No, 2 roll 7 lbs. 9 oz. 
15 Ibs. 7 oz. 
15 Ibs. 7 oz. @ 11.07c per Ib. $1.71 
Total $1.86 


Skinned ham cost 9c per Ib. 
Ham roll cost llc per Ib. 
Difference 2c per Ib. 

Even though it might not be possible 
to sell these ham rolls at the figures 
suggested above, a profit of 50 per cent 
of the cost could readily be secured, 
especially as these rolls lend themselves 


for use not only as roasts but slicing 
for frying or broiling pieces as well, so 
that the consumer has a wide selection 





GREEN SKINNED HAM. 


Such hams as this lend themselves to 
a variety of methods of cutting from 
which are produced boneless meat rolls 
having wide consumer appeal. 


from which to choose to meet every 
need. 

This is the fourth in a series of articles de- 
scribing modern methods of cutting pork which 


are being introduced by the National Livestock 
and Meat Board. Illustrations on opposite page. 


The next article in the series will describe and 
illustrate the method of making three small bone- 
less rolls from a green skinned ham. 


Re rints of each of these illustrated articles may 
be obtained in quantity for distribution in the 
trade. or further ormation, write THE NA- 
TIONAL PROVISIONER, Chicago. 

—@—— 


FOOD COST AND INCOME. 


That poor men’s pocketbooks are clos- 
er to their stomachs than those of the 
wealthy is borne out by figures show- 
ing the amount of money spent for food 
out of every $100 by different Ameri- 
can income groups. 


A man with an income averaging 
$1,000 per year or less spends $33.50 
for food out of every $100, and this 
ratio becomes less in almost direct pro- 
portion with the increase in income as 
follows: 


Of incomes between $1,000 and $2,000, 
$32.20 out of every hundred goes for 
food; incomes between $2,000 and 
$3,000, $20.70; between $3,000 and 
$5,000, $14.80; between $5,000 and $10,- 
000, $10.40; between $10,000 and $25,- 
000, $7.60; between $25,000 and $50,000, 
$4.10; between $50,000 and $100,000, 
$2.20; between $100,00 and $150,000, 
$1.80; between $150,000 and $300,000, 
$1.70; between $300,000 and $500,000, 
60c; between $500,000 and $1,000,000 or 
|e 20c out of every $100 goes for 


SUGGESTIVE SELLING. 


Relatively few salespeople in retajj 
stores make suggestions calculated tp 
increase the value of sales, is the eon. 
clusion drawn from a special study of 
suggestive selling made in 200 story 
in all sections of the country, accord. 
ing to Retailing. The concerns gy. 
veyed included 120 department stores, 
60 specialty stores and 20 chain unit, 
Food and drug stores were represented 
in the chain group. 


Only 8 per cent of the salespeople 
checked were found to make any at 
tempt to sell something other than the 
article the customer requested. A large 
proportion of the salespeople were ad. 
judged to show a sufficient assortment 
of the merchandise in request, but even 
these were seen as failing to display 
a large enough price range. 


One difficulty, it was further con- 
cluded, is that whereas the importance 
of raising the value of the sale by sug- 
gestive selling generally is recognized, 
a concrete program to enlist the sales 
force in bringing it about is too seldom 


employed. 
a 
NEWS OF THE RETAILERS. 

Star Market, Springfield, IIL, has 
moved to a new location at 807 East 
Jefferson st. 

Henry Bunkelman, Fond du Lac, Wis, 
has sold his market at 360 West Scott 
st., to Gregor Horn. 

Certificate for operation of a retail 
meat market at 1632 West Maun st, 
Kalamazoo, Mich., has been filed by 
Hugh Marshall Clarkson with the city 
clerk. 

Mullen Meat & Provision Co., 77 West 
Washington st., Chicago, IIl.,:has been 
incorporated with a capital stock of 
$1,000 to do a general retail and whole 
sale food business. The incorporators 
are George G. Mullen, Louis A. Schrum 
and John M. Byrne. 

Lee Thompson has purchased the 
Stop & Shop meat market, Monroe, Wis. 

The meat division of the Arcade Mar- 
ket, Main st. and Washington ave, 
South Bend, Ind., has been leased from 
Anthony Pattitiuci by Matthew Kur 
mich. 

Herman Gouchee and Chester Koch 
have formed a partnership and 
open a retail meat store in the Mead- 
Witter Block, Wisconsin Raids, Wis. 

McClure Avenue Grocery & Market 
333 McClure ave., Elgin, IIl., has bee 
purchased by Max L. Burstein, own 
of the Slade Avenue Grocery & 

411 Slade ave. 

Pioneer Meat Market, Anaconda. 
Mont., has opened for business. 

A meat department has been added 
the Graves Grocery, Ladysmith, Wis 

Pratt Meat Markets, 2457 Pratt ave. 
Chicago, IIl.,; have been incorporate 
with a canital stock of $7,500. ay 
Elesh, Samuel J, Dim and Harry 
Simonds are the incorporators. 


October 15, 1993 
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Two Rolls from One Fresh Skinned Ham 


If roasts smaller than those afforded by a whole ham are desired, two boneless rolls may be made from the ham by 
i ysing the method of cutting illustrated here. Thus the ham is divided into portions of a size frequently in demand. 
n retail DIVIDING THE HAM.—As the first step in preparing the ham for making it into two rolls it should be divided 
lated to gs shown below. 





1. Unjoint and remove the hock 2. Remove the aitch (butt) bone. 3. Split ham lengthwise to separate 
at the stifle joint. ES and cushion sides. Cut No. 1 is 
knuckle side. Cut No, 2 is cushion side. 


cognized, HAM ROLL No. 1. 
the sales Knuckle side (cut No. 1) af the split ham is 
0 seldom used to make Ham Roll No HAM ROLL No. 2. 
Cushion side (Cut No. 2) of the split ham is 
used to make Ham Roll No. 2. 





Lay thick part of cushion over thin end 








1. 
where aitch bone was removed. 











1. Remove leg (femur) bone from knuckle half 
of ham. 


2. Ham Roll No. 2 rolled and tied into shape. 


Another method will 
2. Ham Roll No. 1 rolled and tied into shape. be shown next week. 
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NEW YORK NEWS NOTES. 
A. T. Brott, beef department, Swift 
& Company, Chicago, visited New York 
for a few days during the past week. 


Charles H. Smith, branch house sales 
department, Swift & Company, Chicago, 
spent a few days in New York during 
the past week. 


A. L. Brown, special representative, 
Hygrade Food Products Co., Chicago, 
spent several days in New York during 
the past week. 


W. T. Callihan, by products sales de- 
partment, New York Butchers Dressed 
Meat Co., visited Armour and Company, 
er ada for a few days during the past 
week. 


Thos. J. Freeman, legal department, 
Wilson & Co., Chicago, visited New 
York for a few days during the past 
week. Another visitor was Richard 
White of Lubbock, Tex. 


Oppenheimer Casing Co. announce the 
association with them of Arthur Luft to 
vover the eastern territory. Mr. Luft 
has been in the casings business for 
nearly thirty years and is highly re- 
garded in the trade. 


W. S. McClelland, yeneral superin- 
tendent’s office in charge of safety 
work, Armour and Company, Chicago, 
visited at the plant of the New York 
Butchers Dressed Meat Co. for a few 
days during the past week. 


Meat, fish, poultry and game seized 
and destroyed by the health department 
of the city of New York during the 
week ended October 8, 1932, were as 
follows: Meat.—Brooklyn, 205 Ilbs.; 
Manhattan, 3,934 Ibs.; Queens, 2 lbs.; 
total, 4,141 Ibs. Fish.—Brooklyn, 326 
lbs. Poultry—Brooklyn, 42 lbs.; Man- 
hattan, 108 Ibs.; total, 150 lbs. 


Chicago visitors to Wilson & Co. 
during the past week included vice 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Oct. 13, 1932: 


Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
YEARLINGS (1) (300-550 LBS.) : 
CE «eee ccccocccrseetecevedscouade $13. ee Gavebmaaan $18.50@15.00 =e... 2.2 eee 
ER, Ss a hdiad cin dsrmd ny akietins «wena ; YY PRT eSem SEE kncwencesd 
WOE ccc ccccccvecccccccs soccccves 9. Tl. ceegneecees ~Eeeetetamher* — e_lipneweae 
STEBPRS (550-700 LBS.) : 
OO, errr rr errr rr TT 13. on! 9. Ceeepehan’ 13.50@15.00 13.50@15.00 
GEE. cciiccocosecddsccvccoencoeccewes 11. a, .céseqer oes 12.00@13.50 12.00@13.50 
STEERS (700 LBS. UP: 
GHERTR wveccccscccccccccectescenegeee 14. 15.50 13 90g 15,00 14.00@15.50 13. 15.00 
GEOR  ccecvicccvecsccssc cteedscceswede 12.50@14.00 12.50@15.00 12. 14.00 12. 18.50 
STEERS (500 LBS. UP): 
TD Sh cots Gs vives 5666 6s oben’ 9.00@11.00 750g 8.90 + 00g 8.00 7:00 0.00 
GRMN, 6 See weet ccc cececcdtevncencocs 7.00@ 9.00 7. 9.50 7.00@ 8.00 7.00@ 9.00 
cows: 

ddan d Kdemerbeacsendes Gade ewes dae %. 8.50 7.5 8.50 7. 9.00 8.00@ 9.00 

WOE oe cdcccc cccdecocugessesecetee 650g 7.50 hog 7.50 50g 7.50 10g 8.00 
MR cca See cecknniecdrensecstts¢ CONE Gee 6. 6.50 6.00@ 6.50 6. 7.00 
Fresh Veal and Calf Carcasses 
VEAL (2 
GND oo sc iccesdsdeccdacnthenseaws cee 9. 10.00 12. 13.00 12.00@14.00 11.00@12.00 
Co cneteabeadvicd ne <atneebeubeaten 8. 9.00 10. 12.00 9.00@11.00 10. 11.00 
WORE © ccc ebndcccncusvvescqcnsnduses 7. 8.00 8.00@10.00 8. 9.00 8.00@10.00 
GEE cicwebecdinecinciaerdoussees 6.00@ 7.00 7. 8.00 7.00@ 8.00 7.00@ 8.00 
CALF (2) (3): 

S natity dp. bes ceeeat ds uoahacrowhacen 7.00@ 8.00 8. 9.00 8.00@ 9.00 8. 9.00 
THEE Kcd.gescccvdcvcevedunvswensves 6.00@ 7.00 7.00@ 8.00 7.00@ 8.00 7. 8.00 
COMTI c ccivccccccccccccaccevesccccce 5. 6.00 6.00@ 7.00 6.00@ 7.00 6. 7.00 

Fresh Lamb and Mutton: 
LAMB (38 LBS. DOWN): 
BEE” 2t.546 veka ended veneered s eeéueeees 11.00@12.00 11.00@12.00 13.00@14.00 13. 14.00 

pint e cba che etareidtiahe naewedcae de 10.00@11.00 10.50@11.50 12.50@13.00 12. 13.50 
DEE Ke cocccccéccocecsereeeaees sen 9.00@10.00 9. 11.00 11.50@12.50 11.00@12.00 
GOAT ccc cccccccecsccccecccccsccece 8. 9.00 8.50@ 9.50 10. 11.00 10. 11.00 

LAMBS (39-45 LBS.): 
SD. “Gee renbccccec quesccseubesceess 11.00@12.00 11.00@12.00 13.00@13.50 13.00@14.00 
SEE .n0.6ud900082 6406.60 6URe Clee renet 10. 11.00 10.50@11.50 12.50@13.00 12. 13.00 
PES, Sec cvecccvecccocececsesécoues 9.00@10.00 9. 11.00 33. 12.50 11.00@12.00 
COM, cc cccccce cccvccoscccsccesees 8. 9.00 8.50@ 9.50 10.00@11.00 10. 11.00 
LAMBS (46-55 LBS.): 
BE wweeenbdcdecnsscesbevcesnece ces 10. 11.00 10. 11.50 11.50@12.50 re> trae 
Obes eces obs ceecceneencneeces eee 9. 10.00 9. 10.50 11. 12.00 12. 12.50 
MUTTON (EWE) 70 LBS. DOWN: 
Good a wecees + Siete raea gO 4.00@ 5.00 5.00@ 6.00 5.00@ 7.00 5. 6.00 
EN cc peo ckcqcercunsdevecbssccees 3. 4.00 4. 5.00 4. 5.00 5.00@ 5.50 
GEE “obs cevbnc secs, Wadecdercepass 2. 3.00 3. 4.00 3.00@ 4.00 4. 5.00 
Fresh Pork Cuts 
LOINS: 
ner Bs UGG ak ccwncden ceciesesee unt 11. 12.00 . 12.50 11 13.00 12. 13.00 
10-13 IDS. BV. ...ccccccccccvccsccccce 10. 11.00 11.50@12.50 11. 12.00 12. 13.00 
BR Be BM «cnc cdccicteveogccenesné 9. 10.00 11. 11.50 10. 11.00 10.50@12.00 
16-33 WBS. BV. ccccccccccevcccccnccece 8. 9.00 9. 10.50 8. 9.50 9.00@10.00 
SHOULDERS, N.Y. STYLE, SKINNED: 
EES Sardvecdweeeseecteaevars GE CE 5 Bececcces 8.00@ 9.50 8.00@ 9.50 
PICNICS: 
DE MO ce csctbccscwcdsivcevece - coccdesees Co eer rors 7.50@ 8.00 
BUTTS, BOSTON STYLE: 
CY EG ceneccctedcncoveeneeqanes GO GW ~  cevudesars 9.00@11.00 9.00@11.00 
SPARDE RIBS: 
THOME GROOED ow nw ccc cccvscccccccesces C]BOR TBO nncceccece §«—«_—scwccevecse§ § =—«-_—s_ eee moves 
ai —— 5.50@ 6.50 

ree er ee 5 MN. ee ees ened | ul ueqalieebeese:  - tern weaeae 
BAER cocvocccccccccccesecoeccesecosse 300g Rae. Cienweects 9 eseceaneoe 8 =—«.- aves eB eee 
(1) Includes heifer year 450 Ibs. down at Chicago. (2) Includes ‘‘skins on’’ at New York 

and Chicago. (3) Inciudes sides at Boston and Philadelphia. 
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president J. D. Cooney, executive de. 
partment; vice president Carl F, 
general branch house department; P, 
Seyl. credit manager. Other visitors t 
the New York plant were A. T. 

wool department, Boston office, and | 
Katz of J. Eavenson Sons, Camden 
N. J. 


The results of the election of officers 
at the first fall meetin~ of the Williams. 
burg Market Men’s Association hel 
September 27 at 157 Wythe ave., Brook. 
lyn, N. Y., was as follows: 

W. Van Cott; vice presidents, Johp 
Lackner, William Murdoch, Peter Peters 
and A. C. Newell; treasurer, L, 
Murphy; financial secretary, A, 
Haffner; recording secretary, T. & 
Weise; sergeant-at-arms, John 
assistant sergeant-at-arms, J. Mange 
entertainment committee, S. Kalich 
E. Rein. Following the election, 
for the annual ball of the associat; 
be held at the Brooklyn Elks © 
January 14, were discussed and re 
ments served. Chairman John F, 
ley expressed the belief that the as 
ciation can look forward to a yea 
prosperity and good times. 
a 






















AMONG RETAIL MEAT DE 
The first interbranch meeting 
season will be held under the 
of Eastern District Branch in Seh 
Hall, October 25. There will be 
nent speakers both in and outs 
trade. Every effort will be made 
encourage a discussion of subje¢ 
vital interest to the retail meat 
This was announced at the m 
held Tuesday of this week. hai 
Chris Stein presided. State see 
David Van Gelder was a guest am 
gave a blackboard talk on overh¢ 
costs. Sunday Closing Law comr 
has been active and will continue 
the law is enforced in this section. © 


Genieve Di Matteo, the elder Se 
of Albert Di Matteo, treasurer Wash- 
ington Heights Branch and Mrs. Di 
Matteo, recording secretary Ladies’ 
Auxiliary celebrated a birthday October 
3 by a “sweet sixteen” party. 


William Kramer, vice president of 
Kramer Brothers, and Mrs. Kramer, 
first vice president, Ladies’ Auxiliary, 
celebrated their fifteenth wedding anni- 
versary October 9 with a dinner and 
theatre party. 


Oscar Schaefer, member of Ye Olde 
New York Branch and Mrs. Schaefer, 
Ladies’ Auxiliary, celebrated thelr 
twenty-fourth wedding anniversary 
October 11. 


William Doppstadt, an active member, 
Eastern District Branch, and Mm 
Doppstadt announced the birth of a 
eight-pound son. 
Sinpellins 
SYLVANIA ENLARGES. 

Sylvania Industrial Corp., 122 Bast 
42nd st., New York City, has decided 
to enlarge its Virginia plant particular. 
ly for the manufacture of 
and moistureproof “Sylphrape. De- 
tail plans are nearing completion and 
building contracts are to be 
this month. 


—o— 
Watch the Wanted page for br 
gains. 
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Mr. Pork Packer: — 
Ask Yourself These Questions 






Bound in flexible leather, $1 extra. 
Foreign orders $6.25,.U. S. funds 


For the Sausage Maker 


Chapter XIV: Stuffing the casings— 
Handling large sausages—Use of cookers 
and vats—Avoiding mold and discolora- 
tion — Trimmings — Curing — Mixing — 
Chopping and stuffing—Casings—Surface 
mod—Dry sausage—Sausage cost ac- 
counting—Sausage formulas—Manufac- 
turing instructions—Container specifica- 
tions—Preparing boiled hams—Making 
baked hams, 


Price $6 


Plus postage, 25c 


Am I getting the highest pos- 
sible yields from products? 


Are all my operations as 
efficient as they could be? 


+ + + 


Utilizing the hog carcass to best advantage is a day- 
to-day problem. Only by studying markets and check- 
ing against tests of the best experience can profitable 
results be secured in daily plant operation. 


This book is designed to show the pork packer how 
to operate to best advantage. It is a “test book” 
rather than a “text book.” Figuring tests is empha- 
sized and important factors in operation in all depart- 
ments are discussed. (See chapter headings.) 


It is NOT an academic presentation of the routine 
of pork packing. It IS a practical discussion of best 
methods for getting results, backed up by test figures, 
which every alert pork packer needs and should have. 











CHAPTER HEADINGS 








I—Hog Buying XI—Curing Pork Meats 

Il—Hog Killing XII—Soaking and Smok- 

Il1J—Handling Fancy Meats ing Meats 

Iv—Chilling and Refrig- x]I—Packing Fancy 
eration Meats 

V—Pork Cutting 

Vi—Pork Trimming a and Cooked 

VII—Hog Cutting Tests . ‘ 

VIII—Maki wok ines a Inedible 


verting Pork Cuts 


IX—Lard Manufacture XVI—Labor and Cost Dis- 
X—Provision Trading tribution 


Rules XVII—Merchandising 
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NEW YORK MARKET PRICES 


Steers, medium x .50 
Cows, common to medium 
Bulls, common to medium 


LIVE CALVES. 


Vealers, good to choice 
Vealers, medium . 


LIVE LAMBS. 
Lambs, > good. to choice. . 


Hogs, 190-240 Ibs.........++- ecceecece $ 
Hogs, 230-260 Ibs........+-+++ we eose 


DRESSED HOGS. 


Hogs, 90-140 lbs., good to choice 


DRESSED BEEF. 


CITY DRESSED. 


Choice, native, heavy..... 
Choice, native, light... 
Native, common to fair 


WESTERN Ta BEEF. 


Native steers, 600@800 15 
Native choice nn nel ogo Ibs. ..15 
Good to choice heifers 13 


Common to fair cows 
Fresh bologna bulls 


Bologn: 

Rolls. ., 6@8 Ibs. avg 
Rolis, reg., 4@6 lbs. avg 
Tenderloins, 4@6 lbs. avg 
Tenderloins, 5@6 Ibs. avg 
Shoulder clods 





@13 
@12 
@ll1 


Sheep, good 
Sheep, medium 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lbs. .11 

Pork tenderloins, fresh 25 

Pork tenderloins, frozen 

Shoul estern, 10@12 Ibs. avg.. 

Batts, boneless, Western 

Butts, regular, Western 9 

Hams, Western, fresh, 10@12 lbs. avg..10 

Picnic hams, Western, fresh, 6@8 Ibs. 
average 

Pork trimmings, extra lean 

Pork trimmings, regular, 50% lean.... 

Spareribs, fresh 


SMOKED MEATS. 


Hams, 8@10 Ibs. .~- bedcoccedecoos osees 18% 16% 


Picnics, 4@6 Ibs. avg.. 
Picnics, 6@8 lbs. avg. . 
Rollettes, 8@10 Ibs. av 
f tongue, light.. 
Beef tongue, heavy..... 
con, boneless, Weste: 
Bacon, boneless, city... 
City pickled bellies, 8@10 Ibs. avg. . 


FANCY MEATS. 


Fresh steer tongues, wptrtemet.. 
Fresh steer tongues, 1. 

Sweetbreads, beef 

te =) eel WEA] cccccccccccccecs ° 
Beef kidneys .........- accceccecece 
Mutton kidneys 

soe beef 


Shop 
Breast fat ....ccccscccccccseces 
Bible set ......ccceccseseess 


GREEN CALFSKINS. 


5-9 9144-12% 12-14 14-18 18 up 
Prime No. 1 veals.. -15 1.10 
Prime No. 2 veals.. -60 .65 :70 85 
Buttermilk No, 1... ¢ J -60 Jas 
Buttermilk No. 2.... 3 d ‘ ° eee 
Branded Gruby 4 d 


Creamery, extras (92 vt a evveseusseus 
Creamery, firsts (91 score 
Creamery, firsts (88 Sau eccccecescoess 


EGGS. 
(Mixed Colors.) 
Seotel peck. including unusual hennery 


sel -_— 
Standa: 


@20% 
@20 


DRESSED POULTRY. 
FRESH KILLED. 
Fowls—fresh—dry packed—12 to box—fair to good: 
Western, 60 to 65 Ibs. to dozen, 
48 to 54 Ibs. to dozen, 
43 to 47 Ibs. to dozen, 
, 36 to 42 Ibs. to dozen, 

Western, 30 to 35 Ibs. to dozen, 
Fowls—fresh—dry pkd.—12 to box—prime to fcy.: 
Western, 60 to 65 Ibs. to dozen, @20 
Western, 48 to 54 Ibs. to dozen, @17 
Western, 43 to 47 Ibs. to dozen, @16 
Western, 36 to 42 Ibs. to dozen, @16 

Western, 30 to 35 Ibs. to dozen, @16 
Ducks— 

Long Island, No. 1 
Squabs— 

White, ungraded ,per Ib 
Turkeys, frozen—dry pkd.: 


Young toms @22 
Young hens 20 @23 
Fowls, frozen—dry pkd.—12 to box—prime to fcy.: 
Western, 60 to 65 Ibs., per Ib 
Western, 48 to 54 Ibs., per Ib 
‘Western, 43 to 47 Ibs., per Ib 


———@—— 
BUTTER AT FOUR MARKETS. 
Wholesale prices of 92 score butter at Chicago, 
ne . Boston and Philadelphia, week ended 


@16 


@25 


Sept. 30 Oct.1 3 4 5 6 
ef Bu Ry Ro By Be 
Boston ...21 21 ae 21% 21 21 
Phila. 121% 21% 4+%22% 22 21% 21% 
Wholesale prices carlots—fresh centralized but- 
ter—90 score at Chicago: 
19% 20 20 19% 
Receipts of butter by cities (tubs): 

This Last Last —Since Jan. 1.— 
week. week. year. 1931. 1930. 
27,438 28,618 2,468,520 2,613,481 

48,559 44,141 3; 139, 962 2,947,508 
Boston . 15,633 
Phila. .. 14,576 982/448 _ 955,282 


Total 106,206 109,214 97,083 7,550,678 7,400,006 
Cold storage movement (lIbs.): 
Out On hand 
oct, 6. Oct. 6. Oct. 7. 


19,231,302 
12,445,298 
5,450,562 
2,673,350 


39,800,512 


See - 
i. 2 


19% 19% 


Chicago. 


Same 
week day 
last year. 

15,878,153 
6,994,966 
5,057,334 
1,756,146 

29,686,599 


k.. 41,358 
ves 24,928 
- 13,080 


79,366 





537,254 


October 15, 


FERTILIZER MATERIA 
BASIS NEW YORK DELIVERY, 
Ammoniates. 


Soda Nitrate, per net ton. 
in 200-lb. bags 


eeeeeeeee 





~ a 
Sulphate in per ton 
Potash Salts are less 3% 


50% unground 
60% unground 


BONES, HOOFS AND HOR) 
Round aed bones, ave. nel bes Ant ni 
100 pieces 


tri hoofs, ton 
White Ay dae esos 
=e bones, avg. 85 to 90 “Tbs., ‘per 


Sete eeeeeneeee ete eeeeeee 


Horns, ccneeting to grade 
—_@—_ 
NEW YORK MEAT SUPP 


Receipts of Western dress 
and local slaughters under fe 
spection at New York for 
Oct. 8, 1932, with compari 


Week - 
ended, 
West. drsd. meats: Oct. 8. 
Steers, carcasses. . 
Cows, carcasses .. 
Bulls, carcasses .. 
Veals, carcasses .. 
Lambs, carcasses. 
Mutton, carcasses. 
Beef cuts, Ibs. .. 407,387 
Pork cuts, Ibs. ..2,071,135 
— > slaughters: 


PHILADELPHIA 


MEAT SUPE 

Receipts of Western dres 
and local slaughters under ci 
eral inspection at Philadelp 
week ended Oct. 8, 1982: 


West. drsd. meats: 
Steers, carcasses 
Cows, carcasses 
Bulls, carcasses 
Veals, carcasses 

mbs, carcasses 
Mutton, carcasses 
Pork, lbs 
Local slaughters: 


BOSTON MEAT SUPF 


Receipts of Western dresse 
at Boston, week ended Oct. 8, 
comparisons: 


West. drsd. meats: 


Steers, carcasses 
Cows, carcasses 
Bulls, carcasses 
Veals, carcasses 

mbs, carcasses 
Mutton, carcasses 
Pork, Ibs. 








